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INTRODUCTION 


‘NEEING how vast is the number of books about 
cookery, compiled on ordinary lines, it would be 
superfluous labour to add one more of the same class. 
All have good points, and some are altogether 
admirable. They deal largely with the classic dishes 
and sauces which are known from one end of Europe 
to the other, and in America as well; therefore most 
of these recipes, for the reason that their fame has 
been sufficiently celebrated, I propose to omit. The 
object of this little book is to give my experience of 
various less known dishes, gathered from sources 
many and diverse. Some have been taken from 
cookery books of the eighteenth and nineteenth 
centuries—mostly from Massialot and Beauvilliers— 
some from works of later date, and some—the 
major portion—have been memorised from experi- 
ences of feasts in good houses, in famous restaurants 
and hotels, and in lowly inns of various lands. As 
far as possible they have been simplified and brought 
within the capabilities of any intelligently trained 
cook. 

The study of old cookery books is an interesting 
one. It suggests a time of unbounded leisure, for 
to compound one dish it often was necessary to 
begin by preparing three. This was the empiric 
stage, and it was not until certain principles had 
been ascertained and verified that cookery rose to 
the status of an art. The renaissance of English 
cookery was late. The early manuals, such as the 
“Noble Boke of Cookery,” dating from the middle 
of the fifteenth century, are good reading, and at 
the same time awaken a feeling of gratitude that we 
are not called on to eat the savoury messes described 
therein. The palates must, indeed, have been robust 
which could have tolerated a dish savoured with 
wine, cloves, mace, raisins, currants, ginger, saffron, 
cinnamon and dates. In the “Noble Boke of 
Cookery ”’ the directions are often given in French 
terms, a practice which shows that, even then, 
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English cookery was subject to French influences. It 
is commonly reported that the coming of Catherine of 
Aragon wrought great improvement in English cooking 
and humanised our diet by the introduction of 
salads. Robert May, the great English cook in the 
time of Charles I, favoured Spanish and Italian 
cooking rather than French, and Abraham Hayward, 
in his ‘‘ Art of Dining,” supports this view, main- 
taining that the Italian master-cooks, brought by 
Catherine dei Medici to France, were the true pioneers 
of modern French cooking. The refined taste of 
Catherine of Aragon would, no doubt, have been 
offended by our rough island fare after the delicate 
dishes prepared according to the Latin traditions of 
Lucullus and Apicius. In addition to May’s book, 
*“The Accomplished Cook,” the compilations of Sir 
George Elliot (1539) and of Abraham Weale (1575) 
may be mentioned. Sir Kenelm Digby’s “ The 
King’s Closet Opened ” is a mine of information, but 
it is mostly concerned with the brewing of drinks 
and possets—he gives over a hundred ways for making 
“‘metheglin or meath ”’—but some of his dishes seem 
practicable. Queen Anne is said to have been some- 
thing of a gourmande and to have taken more interest 
in her interviews with the cook than with the Secretary 
of State. 

The renaissance of cookery in France was largely 
due to the weakly constitution and bad health of 
Louis XIII as a youth. Cordials and liqueurs were 
devised to revive his failing circulation, and the 
most succulent dishes to humour his halting digestion. 
Later on Madame de Maintenon showed little taste 
for fine cooking, and it was not until the regency of 
the Duc d’Orleans that the art reached its climax. 
The best of the early manuals was that of Massialot 
(1748). After this the immense improvement in the 
cultivation of vegetables and the enthusiasm of 
chemists and physicists in investigating the qualities 
of food, and in formulating rules for their proper use, 
still farther stimulated the growth of the art which 
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may be said to have culminated at the accession of 
Louis XVI in 1774. This was the epoch of the great 
restaurateurs, Beauvilliers, Robert, Very, Henneveu 
and Baleine, and the manual of Beauvilliers, “ L?Art 
du Cusinier,” is probably the best ever compiled. 

In his ‘Physiologie du Gout’’—one of the most 
discursive and delightful of books—Brillat Savarin 
has given to the world the law and the gospel of 
gastronomy. It has long since taken its place as a 
classic, and his wit and learning, combined with his 
admirable skill in placing before his readers a series 
of propositions, easily recognisable as necessary, at 
once secured the acceptance of the gospel. The 
law, too, justified itself in spite of—or perhaps 
because of—a delightful irregularity of form ; for, in 
putting his book together, the author turned his 
back on all conventions. He treats of taste in 
relation to any subject which may engage his atten- 
tion for the moment. Intermixed with a meticulous 
analysis of taste and appetite, we read of the financial 
influence of the turkey: of the erotic value of truffles, 
of dreams, of the bearing of gourmandise on history 
and affairs, on conjugal happiness, and of the end of 
the world. Perhaps his most questionable dictum is 
“that women are prone to gourmandise,” a dictum 
which certainly does not apply to this country, where 
a woman of fashion, in thinking of a dinner, lays 
more stress on the dresses and jewels, the flowers 
and the general décor than on the menu. During 
the husband’s absence, how often is the formal 
dinner scratched in favour of a nondescript meal, and 
in normal times the wife, who two hours ago has eaten 
a hearty meal of tea-cake and buttered scones, sits 
impatiently at the table while her hungry husband 
finishes his dinner. But most English men and English 
women are somewhat indifferent to the finer nuances 
of cookery. For many generations they have been 
eating the finest of fish, flesh and fowl, and their 
palates, having become accustomed to the flavour of 
these—plainly cooked—demand no further elabora- 
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tion, and resent all attempts to “ gild the lily,” and 
sneer about “ foreign messes.”” There would be some 
justification for this view if all the native provender 
happened to be of the first order, but, unfortunately, 
this is not the case, tough meat, flabby fish, and 
stringy fowls are to be found on either side of the 
Channel, and when English methods are applied to 
these the results are deplorable: plain roasting and 
boiling are not enough; but materials, uneatable 
after English treatment, would make a palatable meal 
under the hands of a continental peasant woman. 
It is the same with soup. English clear soup is 
comparatively tasteless because the cook, in most 
cases, is instructed to use no herbs or vegetables in 
the making. Club secretaries and hotel managers 
declare it must be so, because one diner objects to 
celery, another to carrot, another to onion, and 
another to tarragon and all sorts of herbs. Yet it 
was not always so. Country house stillrooms were 
not always given up entirely to the making of tea 
and coffee; neither were the herb borders in the 
garden the weed-grown wilderness they too often are 
at present. 

The cooking of vegetables is another standing 
reproach to our kitchens. There has been a slight 
improvement in late years: potato chips have 
caught on, and cauliflowers, artichokes and salsify 
au gratin are often met (the generally despised 
parsnip may be added to the list), but treatment 
a Veau is still too prevalent. No vegetable suffers 
from this so much as the unhappy French bean and 
scarlet runner. For them the methods of fifty years 
ago are still in vogue. The pod is sliced into minute 
shreds, letting escape all the natural juice and flay our, 
so that the sodden green mass which is sent to the 
table might have been fresh taken from the box of 
»the lawn-mower. Yet the same beans cut in two 
bits—or three if large—and cooked—sautés—with 
butter, make one of the best vegetable dishes known, 
and young spinach may be treated in the same way. 
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It is probable that the housekeeper of moderate 
means with a simply equipped kitchen is often 
frightened away from attempting any of the finer . 
dishes by the lengthy and complicated directions 
given in books such as Ude and Francatelli, and 
this difiidence is easy to understand. These books 
were written for the cordon blew with an unlimited 
supply of material and a perfect batterie de cuisine, 
but simplified versions of many of their recipes may 
be accomplished without difficulty. To simplify the 
best of them has been the chief object of this book. 
Almost every recipe has been tried in my own kitchen 
and approved at the dinner table. I would add one 
word in conclusion. It is unreasonable to expect 
that cookery, such as I recommend, can be satis- 
factorily done with no more trouble to the mistress 
than plain roasting and boiling demand. The best 
cooks I have had have been those who were the 
readiest to respond to the teaching I was able to 
give them. English women will take infinite trouble 
over certain departments of housekeeping, but their 
activity does not always extend to the kitchen, 
which is too often left under the sole administration 
of the cook ‘‘ who never will suggest anything.” 

Cookery anterior to the eighteenth century is 
chiefly of antiquarian interest, but the old dishes 
given here are all possible, and most of them are 
excellent. 
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Bain-marie—A large, open vessel to be half filled 
with hot water into which saucepans are put so 
that the sauces may be kept warm without 
burning or boiling. 

Roux.—A mixture of flour and butter for thickening 
sauces. 

Glaze-—Stock or gravy reduced to a thick jelly for 
strengthening soups and sauces, also for improv- 
ing the appearance of meat joints. 

Coulis—A rich savoury stock sauce; the sediment 
under the fat after stock has cooled, used for 
flavouring. 

Fumet.—Essence of meat, game or fish used to flavour 
certain dishes. 

Marinade.—A mixture of oil, vinegar, wine and herbs, 
for pickling meat or fish. 


Sauter.—To toss over the fire in a sauté or frying-pan. 


Forcemeat.—A preparation like sausage meat made 
of meat or fish seasoned with herbs. 


Au Gratin.—A term applied to certain dishes baked, 
bread-crumbed and afterwards salamandered. 


Paprika.—Hungarian red pepper—excellent for stews. 

Mousse.—The lightest preparation of any kind of 
food. 

Salpicon.—A mixture of odds and ends of meat and 
vegetables. 

Consommé.—Any kind of clear soup. 

Purée.— Any kind of thick soup. 

Hdtelet—A small skewer used for fastening vegetable 
or other garnishes ; a ’hdtelet—any dish in which 
it is used. 

Ragoiit.—A highly seasoned stew of meat, fish or 
vegetables, generally used in the preparation of 
other dishes. 

W ellbank Cooker.—A deep stew pan with a perforated 
tray and a hot water casing. Most useful. 


SAUCES AND RAGOUTS 
gee tae always that the right flavouring of 


. every sauce depends on the correct blending of 
certain ingredients, the most important are herbs of all 
kinds. Celery, carrots, bay leaf, mushrooms, onions, 
chives, shallots and garlic. Recipes for the chief founda- 
tion sauces, espagnole, allemande, velouté, béchamel, 
and others are given; also for brown and white roux; 
a useful addition to almost every sauce. The secret 
of fine cooking lies in the proper flavouring of the 
dish. Above all avoid making your flavouring 
too strong, as this will inevitably coarsen and spoil 
the flavour of the dish. If a sauce is a failure the 
cause will probably be that it has been kept too long 
on the fire. For this reason it is better that all sauces 
should be made in a bain-marie. 

The number of sauces given may seem to be large, 
but it must be remembered that the use of a fresh 
sauce means a new dish and adds variety to the table. 
Plain cutlets, fillets of beef or veal may be made to 
appear in many forms simply by the use of a different 


sauce. 
1—BROWN ROUX 


For Thickening Sauces 


Put into a stew-pan a piece of butter proportionate 
to the quantity of roux you want to prepare, melt it 
gently and add an equal quantity of flour to make a 
paste. Fry it on a brisk fire till it is a nut-brown 
colour; this is only to be obtained by slow degrees. 
The roux should be thoroughly cooked so that the 
impalpable grains of the flour may be absolutely 
dissolved in the butter, if fried too quickly the flour 
will harden and will give the sauce a bitter taste. 
When it is a light brown colour pour it into an earth- 
ware bowl and keep for use. It keeps for some time. 


2—WHITE | ROUX 


Put a good lump of butter into a stew-pan, let it 
melt over a slow fire, when melted dust it over with 
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an equal quantity of flour to make a thin paste. Keep 
it on the fire for ten to fifteen minutes, but see that 
it does not colour, then pour it into an earthenware 
pan and use when wanted. : 


3—COULIS (CULLIS) 


Make the coulis in the same manner as the blond 
of veal (No. 13). When the glaze is a nice colour, 
moisten and stew it thoroughly. Season it with a 
bunch of parsley, onions, mushrooms, etc. Then 
mix some brown roux (No. 1) with it, but do not 
make it too thick, as you could not then get the fat 
out of your sauce, and a sauce with fat neither has a 
pleasing appearance nor a good flavour. Let it 
stew for an hour on the corner of the stove, skim off 
the fat and strain it through a tamis. 


4—-ESPAGNOLE 


Ingredients —Ham, veal, stock, carrot, onions or 
garlic, parsley, cloves, a bay leaf, mushrooms, sherry 
or Marsala, butter. 

Melt two ounces of butter in a stew-pan, warm an 
ounce of raw lean ham and an ounce of raw veal, 
both cut into small pieces and fry them in the butter; 
cut a carrot and an onion into slices and add them to 
the ham, etc., together with a bunch of parsley, a 
clove, four peppercorns, a bay leaf, two mushrooms, 
a quart of stock and, if you like, a tablespoonful 
of Marsala or sherry. Let this simmer for about an 
hour and a half on a slow fire, then reduce it, skim 
off the fat, and pass it through a tamis and keep till 
required. (This will make a pint of sauce.) 


S—ESPAGNOLE OF GAME 


The same operation as above, except that in this 
you introduce the bones and trimmings of partridges, 
pheasants or any other game. Let this simmer for 
a time, but not too long, so as not to spoil the 
flavour. 
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6—SAUCE ALLEMANDE 


Make a white roux (No. 2), dilute it with some good 
fowl or veal stock, neither too thin nor too thick (a 
sauce when too thick will never admit of the fat being 
removed). Let it simmer gently on the corner of the 
stove. Throw in a few white mushrooms, a bunch of 
parsley and green onions. Skim it well and when there 
is no grease left strain it through a tamis, reduce it 
and add a thickening made of the yolks of eggs well 
seasoned. 

This sauce is useful for all light coloured dishes. 


7—SAUCE VELOUTE. 


Ingredients.—Stock, allemande (No. 6), cream, sugar. 

Take equal quantities of white stock and sauce 
allemande (No. 6) and reduce over a good fire. 
When the sauce is very thick add a tablespoonful 
of cream, boiling and reduced; boil it all up once or 
twice, season with a little salt, add a pinch of sugar 
and pass it through a tamis. This sauce should not 
be too thick. 


8—SAUCE MAITRE D’HOTEL 


Ingredients —Velouté, clear stock, butter, parsley, 
tarragon, lemon or vinegar. 

Put some velouté (No. 7) and two tablespoonsful 
of clear stock into a casserole, add a bit of butter the 
size of a pigeon’s egg, some finely chopped parsley, 
two or three sprigs of tarragon, also chopped. Put 
this sauce on the fire and stir so as to mix all the 
ingredients well with the velouté. Before serving 
stir it again, and raise it up several times with a 
wooden spoon. Add the juice of a lemon or a little 
vinegar. 

9—BROWN ITALIAN SAUCE 


Ingredients Ham, mushrooms, lemon, shallot, 
bay leaf, cloves, salad oil, parsley, espagnole (No. 4), 
Chablis. 
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Cut twelve dice of ham, put them into a casserole 
with four fresh mushrooms coarsely chopped up, a 
lemon cut into large slices (remove the pips and fibre), 
add a teaspoonful of chopped shallot, but first wash 
this and squeeze it through a bit of muslin to extract 
some of the flavour, add half a bay leaf, two cloves 
and a teaspoonful of salad oil. Put this in the oven, 
but do not let it get brown, and when the ingredients 
are nearly cooked take out the lemon and put in a 
teaspoonful of chopped parsley, four tablespoonsful 
of espagnole, half a wineglass of Chablis or Sauterne 
and a little mignonette pepper. Reduce the sauce 
and skim it, take out the ham when it is sufficiently 
reduced. Skim off all the oil. 

If you want this sauce white, use velouté (No. 7) 
instead of espagnole. 


10—DEMI-GLAZE 


Put a pint of brown sauce in a medium-sized stew- 
pan, add to it half a pint of consommé or broth, 
put it on the stove, stir with a wooden spoon, let it 
boil as fast as possible; skim it thoroughly, reduce it 
till it adheres lightly to the spoon ; pass it through a 
sieve or tamis into a basin, stir now and then until 
cold to prevent a skin forming on the top. Put it 
by until wanted for use. It will keep for a week in 
winter by adding half a gill of white broth every other 
day and giving it a boil. The addition of a table- 
spoonful of tomato sauce gives it a good colour. 


11—BECHAMEL 


Ingredients —Butter, veal, ham, white mushrooms, 
onions, parsley, flour, milk or cream. 

Cut up two and a half ounces of veal and two ounces 
of lean ham into small slices. Add some trimmings 
of white mushrooms, a small white onion, all cut up, 
a bunch of parsley and leeks, two ounces of butter 
and two ounces of flour made into a white roux (No. 2) ; 
put all this into a stew-pan and cook till the meat is 
firm. Then add a pint and a quarter of hot milk, 
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stir it over the fire till it just boils; then let it simmer 
for fifteen to twenty minutes. Keep the sauce 
rather thin, so that the ingredients may have time to 
stew thoroughly whilst you reduce it. Season with 
salt, pepper and a pinch of nutmeg and strain it 
through a tamis. 

A tablespoonful of cream will enrich the sauce, 
but it is not absolutely necessary. 


12—SAUCE A LA DUXELLE 


Ingredients ——Mushrooms, parsley, shallots, garlic 
or chives, bay leaf, lemon, peppercorns, allspice, 
butter, white wine, thyme. 

Take two tablespoonsful of chopped mushrooms, 
one tablespoonful of chopped parsley and one of 
chopped shallots, a clove of garlic, or a teaspoonful 
of chopped chives, a bay leaf, a pinch of allspice, a 
sprig or two of thyme, salt and bruised peppercorns. 
Moisten this mixture with a tablespoonful of espagnole 
(No. 4) or velouté (No. 7) and a tablespoonful of 
white wine. Let it simmer and be careful to stir it. 
When cooked enough, and all the moisture of the 
herbs has evaporated, stir in a little white roux (No. 2), 
but do not let it boil. The juice of a lemon may be 
added. 

Put it into an earthenware pot for an hour for use 
with cutlets cooked in paper, or with chicken or game 
entrées. 

13—BLOND OF VEAL 

Ingredients —Lean ham, veal, stock, mushrooms, 

arsley, onions. 

Put a few slices of lean ham into a stew-pan, and 
then place on them some pieces of veal. Pour into 
the pan enough stock to cover the meat and let it 
stew over a brick fire, watching that it does not burn. 
When the broth is reduced prick each piece with a 
knife, that the gravy may run out. When the whole 
is a good colour let it stew till brown, and if not brown 
enough add a little meat glaze. Do not let it burn, 
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Keep stirring over the fire to keep it the same colour. 
Turn the pieces of meat over that they may not adhere 
to the pan. When all is of a dark red colour moisten 
it with some hot stock. Season with mushrooms, 
parsley and green onions. When it has boiled for an 
hour it will be done enough. Take off the fat, strain 
through a hair sieve and keep it in a closed jar for use. 


14—SAUCE SUPREME 


Ingredients —Velouté (No. 7), clear stock, chicken 
broth, butter. 

Put into a casserole four tablespoonsful of velouté, 
three of clear stock and three of chicken broth. 
Reduce it to half a pint, and when about to use add 
a piece of butter as big as a walnut. Put the sauce 
on the fire and stir till it is of a proper thickness. 
When ready take it off the fire and add the juice of 
one lemon or a little vinegar. Raise it several times 
with a wooden spoon before using. 


15—SAUCE CANIGOU 


Ingredients—Two gherkins, one hard boiled egg, 
six blanched almonds, six pistachio nuts, chopped 
parsley, tarragon, a small quantity of chopped onion 
or chives, one or two truffles, all cut in fine shreds. 
Add one and a half tablespoonsful of the best salad 
oil and one teaspoonful of tarragon vinegar. Serve 
cold. This is an admirable sauce for calf’s feet, calf’s 
head or any veal dish, and very easy to make. It 
may also be used as salad dressing. The truffles may 
be left out. 


16—SAUCE AU PONTIFE (1767) 


Soak slices of veal, ham, sliced onions, carrots, 
parsnips, half a head of celery. Cook lightly, then 
add a glass of white wine, as much good broth, a 
clove of garlic, four shallots, one clove, a little coriander, 
two slices of peeled lemon; boil on a slow fire till 
the meat is done, skim it and sift it in a sieve; add 
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a little cullis (No. 3), and a small quantity of fine 
chopped parsley just before you use it. 


(This sauce is good with braised. sweetbread or 
calves’ feet.) 


17—MAYONNAISE (Plain) 


Ingredients —Eggs, oil, vinegar or lemon, salt, 
pepper. 
Take the yolks of four eggs, add a little salt and a 
pinch of pepper ; stir this in a bowl with a wooden spoon, 
then add #? pint bottle of the best olive oil, stirring 
it in very gradually, drop by drop. Add a few drops 
of vinegar or lemon juice and stir till the sauce is the 
consistency of thick cream. If too thick add a few 
drops of cold water. 

Some French cooks prefer lemon juice to vinegar. 
Keep the sauce as cool as possible. 


18—MAYONNAISE (Coloured) 


This mayonnaise sauce may form the basis of 
several other sauces such as pink mayonnaise, when 
to an ordinary mayonnaise add two teaspoonsful of 
lobster coral passed through a tamis. Also green 
mayonnaise; add two spoonsful of chopped herbs ; 
tarragon, chervil, pimpernel, blanched shallot. Add 
a few drops of spinach green for colouring. Mayon- 
naise mousseline; mix two parts of mayonnaise 
made with lemon juice, with one part of double cream, 
well whipped up. The mixtures should be made only 
just before serving. 


19—SAUCE BOURGUIGNOTTE 


Ingredients —Shallots, Burgundy, veal, stock, mush- 
rooms, thyme, bay leaf, garlic, truffle. 

Put a scrap of garlic, half a bay leaf, a little thyme 
and two or three mushrooms, a truffle, ail cut up, 
into half a pint of veal or other light coloured stock, 
add half a wineglass of Burgundy and reduce to half 
its quantity. Thicken with a roux (No. 1) and press 
it through a sieve. 
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20—HAM SAUCE 


Ingredients —Espagnole, ham, parsley, lemon juice, 
salt and pepper. 

Heat up half a pint of espagnole in a saucepan, 
add two tablespoonsful of coarsely chopped ham and 
simmer for five minutes. Take it off the fire, add a 
dessertspoonful of finely chopped parsley, a tea- 
spoonful of lemon juice, salt and pepper. 


21—HOLLANDAISE 


Ingredients —Eggs, butter, lemon juice or vinegar. 

Cut up two ounces of butter into small bits and 
melt it gradually, but take care it does not colour 
and get brown. Then warm a casserole and put into 
it the yolks of three eggs mixed with a little cold 
water and salt, cook them gently in a bain-marie and 
stir with a wooden spoon ; add the butter very gradu- 
ally, stirring all the time until the sauce is of a good 
consistency. Add one or two tablespoonsful of 
white stock and pass the sauce through a tamis. 
If you like add a little lemon juice or white vinegar, 
according to taste, but the sauce will be much more 
delicate if made originally with white stock or water. 
It may also be made with fish stock. 


22—HOLLANDAISE VERT-PRE 


The hollandaise made as above may be coloured 
with chopped chervil, cress and spinach, mixed and 
blanched, and passed through a tamis. You may 
add a few drops of spinach green to colour it if you 
like. 

23—SAUCE GRAND-VENEUR 


Ingredients —Poivrade sauce, game stock, cream, 
red currant jelly. 

Take half a pint of sauce poivrade (No. 33) boil it 
and add half a pint of game stock to keep it light, 
reduce it by one-third, remove from the fire and add 
two tablespoonsful of red currant jelly. When the 
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latter is quite dissolved complete the sauce by adding 
quarter of a pint of cream to a pint of sauce. 
This is a good sauce for venison. 


24—SAUCE A LA POULETTE 


Ingredients —Velouté, parsley, butter, lemon, stock, 
chives. 

Put half a pint of reduced velouté (No. 7) or failing 
that a white roux (No. 2) into a casserole and let it 
boil gently. Add a teaspoonful of parsley, chopped 
and blanched, some small bits of butter and the juice 
of a lemon, moisten with a little stock, add a teaspoon- 
ful of chopped chives, cook and reduce the sauce, 
then skim and pass it through a sieve. 


25—SAUCE BEARNAISE 


Ingredients.—Vinegar, shallots, thyme, bay leaf; 
tarragon, béchamel, eggs, butter, parsley, chervil. 

Reduce a gill of white vinegar with two shallots, 
chopped up, a sprig of thyme, a bay leaf and a few 
sprays of tarragon. Add three tablespoonsful of 
béchamel (No. 11), bind with the yolks of three eggs, 
and cook lightly until the mixture is fairly firm. 
Then add quarter of an ounce of butter cut into 
small bits, season carefully with salt and pepper 
and pass it through a tamis. Add a teaspoonful 
of chopped parsley, chervil and tarragon, and if the 
sauce is to be served with meat two or three table- 
spoonsful of reduced essence of veal. 

This sauce may be made without béchamel, and it 
will then have a more delicate flavour. 


26—SAUCE A LA DIABLE 

Ingredients—Shallots, white wine, glaze, Nepaul 
pepper. 

Put two sliced shallots and a quarter of a pint of 
white wine into a casserole, reduce it, add a third of 
a pint of half glaze (No. 10) and reduce to two-thirds, 
season strongly with Nepaul or cayenne pepper, and 


22 JUST A COOKERY BOOK 


strain through muslin. Serve with any sort of grill 
or warmed up meat. 


27—SAUCE A L’ARLEQUINE 


Ingredients Ham, truffles, butter, velouté or 
espagnole, white wine, clear stock, hard boiled eggs, 
white mushrooms, lobster or crayfish. 

Cut some small dice of ham and of truffles in equal 
quantities (about two to three ounces of each) and 
of similar shape, put them into a casserole with a piece 
of butter and put the casserole on a gentle fire for 
quarter of an hour. Then add four tablespoonsful of 
velouté (No. 7) if you want the sauce white, or the 
same quantity of espagnole (No. 4) if you want it 
brown. Add half a wineglass of white wine and a 
tablespoonful of clear stock, reduce and add equal 
quantities of white of hard boiled eggs and of white 
mushrooms, cut into the same shapes as the ham and 
the truffles. 

Add a roux (No. 1) to the sauce, together with bits 
of lobster or crayfish, also cut up, and a little lobster 
coral. Serve this sauce hot. 


28—SAUCE HACHEE 


Ingredients —Shallots, mushrooms, parsley, capers, 
espagnole, vinegar, mignonette pepper, gherkins, 
anchovy butter. 

Put into a casserole a teaspoonful of chopped and 
blanched shallots, the same quantity of chopped 
mushrooms, a little chopped parsley. Pour over this 
two or three tablespoonsful of espagnole (No. 4), 
the same quantity of stock, two teaspoonsful of 
vinegar and a pinch of mignonette pepper. Let it 
boil, then skim it, add a teaspoonful of chopped capers 
and one of chopped gherkins, and when you want to 
use this sauce add some anchovy butter, made with 
one or two anchovies pounded in a mortar, mixed 
with double their weight in butter and passed through 
atamis. Put the sauce in a bain-marie on the oven, 
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stir and raise it lightly with a spoon; do not let it 
boil when once the gherkins and the capers are in it. 


29—TARRAGON SAUCE (Clear) 


Use some good aspic if you have any, if not some 
good clear soup jelly, add a little tarragon vinegar, 
cut a few strips of tarragon, let it boil and add it to 
your sauce. 


TARRAGON SAUCE (Thick) 


Put two or three tablespoonsful of reduced velouté 
(No. 7) into a casserole if you want your sauce white, 
or espagnole (No. 4) if you want it brown. Add a 
few drops of tarragon vinegar and a little cut up 
tarragon and finish off the sauce with butter. 


30—FENNEL SAUCE 


Ingredients —Fennel, velouté, butter, nutmeg. 

Wash a few sprigs of fennel and chop them up 
very fine, blanch them, and put them on a tamis to 
get cold and drain. Put two tablespoonsful of 
velouté (No. 7) into a saucepan, together with two 
tablespoonsful of melted butter, and add the fennel. 
Mix well, so that the fennel is well distributed in the 
sauce, add salt and a tiny pinch of grated nutmeg. 
If you have no velouté handy make a white sauce 
with melted butter and flour, and moisten it with 
some soup or stock, but in this case you must boil 
the sauce a little longer. 


31—SAUCE AU BEURRE D’ANCHOIS 


Ingredients —Anchovies, butter, espagnole, lemons. 

Wash two or three anchovies thoroughly, and sce 
that no scales remain on them, take out the bones and 
pound the flesh up together with a piece of butter the 
size of a pigeon’s egg. When done put this on a 
plate. Have four spoonsful of reduced espagnole 
(No. 4) ready, and when about to use add as much of 
the anchovy butter as you require, heat up the sauce, 
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but do not let it boil; add the juice of one or two 
lemons, stir the sauce and raise it with a spoon 
occasionally, and if it is too thick add a little stock. 


32—SAUCE PERIGUEUX 


Ingredients —Truffles, espagnole, white wine, butter. 

Cut two or three truffles in strips or in dice and 
put them into a casserole on a small fire, together with 
half an ounce of butter and after a time add half a 
pint of espagnole (No. 4), a little stock and a table- 
spoonful of white wine. Reduce, skim off the grease, 
and finish with a small piece of butter. 


33—SAUCE POIVRADE 


Ingredients —Ham, butter, parsley, chives, garlic, 
basil, bay leaf, thyme, cloves, pepper, vinegar, 
espagnole. 

Cut a thick piece of lean ham, about two ounces, 
into twelve small dice and put them into a casserole 
with a small piece of butter, five or six sprigs of parsley, 
two or three chives cut in half, a clove of garlic with 
a cut in it, a bay leaf, a sprig of basil, a sprig of thyme 
and two cloves. Heat it up on a good fire, and when 
ready add a good pinch of pepper, a teaspoonful 
of vinegar, four tablespoonsful of espagnole (No. 4), 
not reduced. Put it on the fire and then stand it 
aside on the oven to simmer for three-quarters of 
an hour. Take out the garlic, skim the sauce and 
pass it through the sieve. 


34—SAUCE SAINTE-MENEHOULD 


Ingredients —Butter, flour, milk, cream, parsley, 
chives, a bay leaf, mushrooms, mignonette pepper, 
shallots. 

Put two ounces of butter with half an ounce of 
flour strewed over it into a casserole, add half a pint 
of milk, a teaspoonful of chopped parsley and chives, 
half a bay leaf, a tablespoonful of chopped mushrooms 
and shallot mixed. Put this on the fire and stir it 
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gently, then pass it through a sieve and put it back 
on the fire and add a little mignonette pepper. A 
tablespoonful of cream before serving will enrich the 
sauce. 

30—MUSHROOM SAUCE 


Ingredients—Mushrooms, butter, velouté, cream, 
onions. 

Peel half a pound of mushrooms and wash them in 
several waters, this done drain them, cut up the heads 
and the stalks and put them into a casserole with a 
piece of butter the size of an egg, cook them on a small 
fire, and when they are nearly done, moisten with 
three tablespoonsful of velouté (No. 7) and cook for 
three-quarters of an hour. Then pass all through a 
fine sieve and finish off the sauce with two tablespoons- 
ful of cream flavoured with onions. 


36—SAUCE AU FUMET DE GIBIER 

Ingredients—Game, white wine, espagnole. 

Put four tablespoonsful of clear soup into a casserole, 
add the carcases of game broken up small, and a 
wineglass of white wine, and cook for three-quarters 
of an hour. Pass this through a fine tamis, reduce 
and let it glaze, then add two or three tablespoonsful 
of espagnole (No. 4), let it boil, skim, and use as 
required. 


37—SAUCE AU BEURRE D’AIL (Garlic Sauce) 

Ingredients —Garlic, butter, espagnole. 

Pound up a clove of garlic with a piece of butter 
half the size of an egg, pass this, by pressing it with 
a wooden spoon, through a close tamis, and use it 
either with a velouté (No. 7) or with an espagnole 


(No. 4), reduced. This sauce should be used with 


great care as it is very strong. 


38—WHITE ONION SAUCE 
Ingredients —Onions, velouté, cream, nutmeg, 
butter. 
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Mince two or three onions and put them into a 
casserole with a piece of butter the size of an egg. 
Put it on a slow fire, so that the onions may not be 
coloured, and let them cook a little, stirring them often 
with a wooden spoon. When you see that they break 
easily under the spoon add two or three tablespoonsful 
of velouté (No. 7) and let it cook again, and when it 
is well done and reduced pass it through a sieve, and 
put it again on the fire in the casserole, mixing there- 
with a little cream which has been boiled and a little 
nutmeg. 

39—SAUCE BRETONNE 

Ingredients —Onions, espagnole (No. 4). 

Take five or six onions, according to the quantity 
of sauce required, and put them on a quick fire to 
brown, and when they are of a golden tint moisten 
them with one or two tablespoonsful of espagnole 
(No. 4). Cook this purée and pass it through a sieve 
as above. Put it back into the casserole, add some 
more espagnole and reduce. 


40—SAUCE RAVIGOTTE (White) 


Ingredients —Cress, chervil, pimpernel, tarragon, 
chives, celery, balm, velouté, vinegar, butter. 

Take some cress, chervil, pimpernel, tarragon, chives, 
a few bits of celery, and two leaves of balm, wash 
them well, put them in a pot and pour enough boiling 
water over to cover them. Put the cover on the 
pot and let it stand to infuse for three-quarters 
of an hour, then strain it into a casserole, add three 
tablespoonsful of velouté and reduce to the con- 
sistency of a sauce, add a teaspoonful of white French 
vinegar and a piece of butter the size of half an egg, 
and stir it well before serving. 


41—SAUCE RAVIGOTTE (Cold) 


Take some of the above ravigotte and add a tea- 
spoonful of chopped capers, one or two anchovies 
pounded up, a little pepper and salt, and put it all 
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in a marble mortar and pound it up till all the in- 
gredients are well mixed. Then add the yolk of a raw 
egg, a tablespoonful of salad oil, and very gradually 
mix in a teaspoonful of white vinegar, but do not let 
it curdle. Mix it all well together and when it is 
the right consistency, if you like your ravigotte rather 
sharp, add a little mustard. Serve cold. This sauce 
makes an admirable dressing for any salad. 


42—-SAUCE RAVIGOTTE (Cooked) 


Make the same ravigotte as above, cook it for a 
minute or two and let it cool, then drain it on a tamis, 
pound it well and press it through an ordinary sieve, 
dilute it with oil and vinegar, add pepper and salt 
and serve cold. 

43—SAUCE VERTE 


Make this sauce in the same way as the sauce 
supréme (No. 14) and add a ravigotte (No. 40) and 
some spinach green made as follows : Wash and pound 
a handful of spinach, squeeze it through a white 
cloth. This done put this juice into a casserole on 
the side of the oven, when it curdles pour it on a 
tamis and let it drain. When about to use, dilute 
either the whole or part of it with the juice of a lemon 
or a little vinegar. Take care that the sauce does 
not turn yellow, it should be quite green. 


44--GREEN REMOULADE 


Ingredients —Eggs, mustard, pepper, salt, olive oil, 
vinegar, chervil, burnet, tarragon, parsley, shallots. 

Boil two eggs hard, then pound the yolks in a 
mortar, add a teaspoonful of mustard, a little pepper 
and salt, a tablespoonful of salad oil, a teaspoonful 
of vinegar and the yolk of a raw egg to prevent it 
from curdling. Chop up all the herbs and the shallots, 
mix them up with the eggs, etc.; pass all through a 
tamis, add a little parsley green to give it a good 
colour, also a tiny pinch of Nepaul pepper. Use very 
little shallot. 
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45—SAUCE ROBERT 


Ingredients —Onions, butter, flour, mignonette 
pepper, French mustard. 

Cut two large onions into rounds and put them into 
a stew-pan with an ounce anda half of butter. Put 
it on a good fire, dust it over with an ounce of flour 
and let the onions colour. This done, add eight 
tablespoonsful of stock, salt and mignonette pepper. 
Cook it, and when done add a tablespoonful of French 
mustard. 

46—LOBSTER SAUCE 


Ingredients.—Lobster, lobster butter. 

Take out the meat and coral of a moderate sized 
lobster; cut up the meat and remove all the fibre 
from the coral. Put all this into a casserole and cover 
it with buttered paper. Put on the lid of the casserole 
so that the sauce may not burn. Make a lobster 
butter (No. 60), and when cold add the butter to a 
white sauce. Stir it on the fire, but do not let it 
boil. Add a little cayenne or Nepaul pepper, pour 
the sauce on the pieces and serve with turbot, etc. 


47—FLEMISH SAUCE 


Ingredients ——Butter, flour, onion, parsley, carrot, 
thyme, celery root, mace, mignonette pepper, cream, 
stock, horse-radish. 

Knead two ounces of fresh butter with an ounce and 
a half of flour, add an onion, two or three sprigs of 
parsley, a sprig of thyme, a blade of mace, a little 
shred of carrot, and a little mignonette pepper, moisten 
with half a pint of cream and half a pint of good stock. 
Stir over the fire till it boils, keep boiling for twenty 
minutes, pass through a tamis into a saucepan, 
which keep in a bain-marie. Add the red part of a 
carrot, some parsey stalks and celery root and a 
little horse-radish, all cut up small and blanched. 

Finish by mixing in a teaspoonful of tarragon 
vinegar and two or three green Indian gherkins cut 
in shreds. Serve the sauce hot. 
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48—SWEDISH SAUCE 


Ingredients—Stock, onion, carrot, turnip, flour, 
butter, oysters, lobster, Marsala or sherry, lemon. 

Boil an onion, a carrot and a turnip in good veal 
or beef stock, thicken with flour kneaded with butter, 
strain and add a few oysters, picked and bearded, and 
a tablespoonful of their liquor, a tablespoonful of 
sherry or Marsala, the juice of a lemon, the hard 
part of a lobster cut up, and the soft part pounded. 
Boil for five minutes, skim it well and serve. 


49—HORSE-RADISH SAUCE 


Ingredients.—Horse-radish, vinegar, stock, sugar, 
almonds. 

Boil two tablespoonsful of vinegar with the grated 
roots of two horse-radishes in a cupful of stock, add 
two lumps of sugar and a teaspoonful of ground 
almonds. If to be-served cold, do not cook the radish 
root. This sauce is better if made and kept covered 
for an hour before serving. 


50—HORSE-RADISH SAUCE (German) 


Ingredients ——Horse-radish, stock, cream, sugar, 
vinegar, a clove, salt, butter, rusk, herbs. 

Grate the horse-radish very fine and cook it in 
white stock. Mix together a clove, a tiny lump of 
sugar, salt, a little butter the size of a walnut, a 
little pounded up rusk, a few chopped herbs and a 
little vinegar. Soak these ingredients in white stock, 
and then add them to the cooked horse-radish when 
it is cold. Add a little cream at the last and serve 
the sauce cold. It should be very thick. 

This sauce is served in Germany and in Austria 
with plain fresh boiled beef, but it is also good with 
roast beef. 

51—VIKING SAUCE (Swedish) 

Ingredients —Apples, horse-radish, cream, white 

wine or dry cyder. 
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Pare and core three apples and cover them with half 
a wineglassful of white wine or dry cyder and cook 
till the apples are tender and the liquor reduced to 
half. Pass this through a sieve and when cold mix 
in a tablespoonful of cream whipped to a froth and 
a tablespoonful of grated horse-radish. Cover it up 
for an hour and serve with hot or cold meat or fish. 


52—SHARP WHITE SAUCE (Swedish) 


Ingredients —Apples, white wine, horse-radish, 
mayonnaise sauce. 

Pare, core and slice two or three apples, place them 
in a stew-pan and cover with two tablespoonsful of 
white wine, and stew till all the wine is reduced. 
Pass through a sieve, and when cold stir in some 
finely grated horse-radish and a gill of mayonnaise 
sauce. 

53—SWEET SAUCE 


Ingredients —Dried cherries, red wine, cinnamon, 
cloves, lemon, prunes, brown gravy. 

Stew six ounces of dried cherries in two wineglasses 
of red wine, together with a little cinnamon, cloves 
and lemon peel for twenty minutes on a slow fire. 
Pass the whole through a tamis and put it into a 
stew-pan with a little brown gravy and six ounces 
of prunes. 

54—TYROLEAN SAUCE 

Ingredients —Cornflour, sugar, milk, nutmeg, red 
wine, liqueur, cochineal, cream. 

Make a white sauce of cornflour, sugar, milk and a 
little grated nutmeg, mix in a wineglass of claret, a 
little liqueur, and a few drops of cochineal to give it 
a colour. Mix in some cream whipped to a froth. 


0o—SALSA PICCANTE (Italian) 


Ingredients.—Onions, butter, ham, bay leaf, parsley, 
vinegar, espagnole, pepper, tomatoes, capers. 

Cut up an onion and fry it in butter, add a little 
lean ham cut into dice, a bay leaf, a pinch of chopped 
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parsley, pour half a wineglass of vinegar over it and 
reduce to half its quantity. Then add half a pint of 
espagnole (No. 4), two tablespoonsful of tomato 
purée or sauce and a pinch of pepper, let it simmer 
gently, then pass it through a sieve and add two tea- 
spoonsful of chopped capers. 


56—SAUCE MOUSSELINE 


Ingredients —Hollandaise sauce, cream. 

Make a hollandaise sauce (No. 21), use double the 
quantity of yolks of eggs to make it very thick. 
Take it off the fire and add freshly whipped cream. 
The proportions should be one of cream to two of 
hollandaise, and the cream should not be added till 
the last minute. 

Serve with asparagus. 


57—ESSENCE OF HAM 


Ingredients —Ham, butter, flour, veal stock, herbs, 
chives, a clove, lemon, mushrooms, truffles, vinegar. 

Cut up some small slices of raw ham, beat them well, 
line the bottom of a casserole with them, and steam 
for a time. Then add melted butter, and dust over 
with flour, stir with a wooden spoon, and add a table- 
spoonful of veal stock, a bunch of herbs, chives, a 
clove, a few slices of lemon, a few chopped mushrooms 
and truffles, a few croditons of bread and a drop or 
two of vinegar. When it is well cooked, pass it 
through a tamis and keep it hot, but do not let it 
boil. 

This essence will be useful for many ham dishes. 
Some people add a clove of garlic. 


58—SALPICON 


A salpicon is made of all sorts of meat and vegetables, 
such as truffles, mushrooms, fonds of artichokes, and 
should contain equal quantities of each ingredient. 
To make a good salpicon each ingredient should be 
cooked separately and mixed afterwards, 
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59—SALPICON ORDINAIRE 


This salpicon is made of bits of throat sweetbread, 
of foie gras, brain, mushrooms, truffles cut up in dice 
of equal sizes. When about to use have a reduced 
espagnole ready and throw in your ingredients, 
put them on the fire and stir, but do not let them boil. 
The salpicon may also be made of bits of sausage, 
white meat of fowls, cock’s combs, quenelles, arti- 
chokes, or any other odds and ends you may have 
handy. The salpicon may be used for filling pastry 
cases, or for rissoles or croquettes or as a forcemeat. 


60—LOBSTER BUTTER 
Take the spawn and coral of a lobster and pound 
it in a mortar with double the amount of fresh 
butter, rub through a tamis and keep in a cool 
place till wanted. 


61—SHRIMP BUTTER 


Pound half a pint of shelled prawns or shrimps in a 
mortar with double the weight of fresh butter and 
half an ounce of anchovy paste and pass through a 
tamis. Keep in a cool place till it is wanted. 

You can make anchovy butter in the same way, 
but use anchovies instead of shrimps. 


62—RAGOUT ‘A LA FINANCIERE 


Blanch and cook some cocks’ combs and kidneys, 
drain them. Put into a casserole a sufficient quantity 
of reduced velouté (No. 7), if you want your ragoft 
white, espagnole (No. 4) if you want it brown, and add 
a little stock if the sauce is too thick. Let the cocks’ 
combs, etc., simmer in this for quarter of an hour, 
and just before serving add the kidneys, some mush- 
rooms cut into shapes and cooked, artichoke bottoms, 
truffles, and if the ragofit is white bind it with 


an egg, 
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63—RAGOUT OF MUSHROOMS 


Cut off the stalks of as many mushrooms as you 
may require, wash them in several waters and cut 
them into rounds, then put them into a casserole 
with a little water and the juice of a lemon and sautez 
them. You may also add the stalks cut into small 
rounds. This done add a little salt and a piece of 
butter, put the casserole in the fire and sautez them. 
Then cook them on a small fire, and if you want your 
ragott brown add a slice of ham and a bunch of 
parsley and chives, moisten them with three table- 
spoonsful of espagnole (No. 4). Take out the ham 
and the herbs when the ragoiftt is sufficiently reduced, 
skim off the grease and finish with a small pat of 
butter. If you have no espagnole make a roux 
(No. 1) and moisten it with a tablespoonful of stock, 
add a little ham, herbs, onion, carrots, cook and pass 
it through a sieve and use instead of espagnole. 

If you want this ragoft white use velouté instead 
of espagnole and finish it off with the yolk of an egg. 


64—RAGOUT OF CHICORY (Brown) 


Cut all the green off as much chicory as you want 
and wash the white part in several waters, drain and 
blanch it in salted water, then take it out with a 
colander and cool it in fresh water, drain it again and 
squeeze out all the water. Cut off the roots, chop 
up the rest of the chicory and put it into a casserole 
with a small pat of butter and cook for about quarter 
of an hour, then add two tablespoonsful of espagnole 
(No. 4) and one of stock, cook for at least an hour, 
and stir with a wooden spoon for fear it should burn 
or adhere to the pot. When sufficiently reduced add 
salt and pepper. 

You may use celery instead of chicory. 


65—RAGOUT OF CHICORY (White) 


Treat this in the same way as above, but use one 
tablespoonful of velouté instead of espagnole, and 
c 


34. JUST A COOKERY BOOK 


this ragoft should be finished off with cream or 
milk reduced, and this should be added very slowly. 
Add a little grated nutmeg and salt. 


66—RAGOUT OF CUCUMBER (White) 


Prepare your cucumbers by peeling, cutting and 
blanching them (take care that they are not bitter), 
and put them into a casserole with three or four 
tablespoonsful of velouté, according to the quantity 
of cucumber. Cook, reduce and skim them and 
finish them off with a bit of butter and a little grated 
nutmeg. This is for a white ragoft, if you want it 
brown use espagnole (No. 4) reduced instead of velouté 
(No. 7) and add a little lump of meat glaze, or Lemco 
and a little butter. 

A number of ragofts'can be made with all sorts of 
vegetables and with cocks’ combs, livers, kidneys, 
oysters, lobster, artichoke bottoms, ham, etc. The 
above recipes will serve as a guide for any of them. 


67—MARINADE (Cooked). (Italian) 

Ingredients—Carrots, onions, oil, water, vinegar, 
salt, herbs, parsley, garlic, peppercorns, cloves. 

Cut up a carrot and an onion, moisten them with 
oil until they are slightly coloured, then add a pint 
of water, a pint of vinegar and a little salt, a bunch of 
herbs, parsley, a clove of garlic with a cut in it, a 
teaspoonsful of bruised peppercorns. Cover the 
saucepan and let it boil for an hour and pass through a 
sieve. 

68—MARINADE (Uncooked). (Italian) 

Ingredients —Carrots, onions, garlic, bay leaves, 
parsley, basil, thyme, white pepper, nutmeg, salt, 
white wine. 

Put in an earthenware pot four carrots, two onions 
cut up, a clove of garlic with one cut, a little parsley: 
basil, thyme, two bay leaves, white peppercorns 
slightly bruised, a little nutmeg and salt. Pour over 
this two pints of white wine and use when necessary 
for a marinade. 


SOUPS 


‘apap soups have recently come more into 
favour. The recipes for lettuce (87), cabbbage 
(82), cauliflower (80), cucumber or vegetable marrow 
(91), and pea-pod (86) soups will be found excellent 
and inexpensive. -For a perfect consommé take care 
to use calf’s head or feet for the stock and celery for 
the flavouring, and you will rarely fail. Wine in 
clear soup is quite superfluous. 


69—SPRING SOUP 


Ingredients —Stock meat, a calf’s foot, thyme, 
parsley, chervil, bay leaf, basil, majoram, carrots, 
turnips, onions, cloves, mace, sprue, tarragon. 

Cut up three pounds of stock meat small and put 
it in the stock-pot with two quarts of cold water, 
add three carrots and three turnips cut up, three 
onions, each stuck with a clove, a bunch of herbs and 
a blade of mace. Let it come to the boil and then 
draw it off at once, skim off all the scum, and let it 
simmer gently all day, add two or three tablespoonsful 
of cold water occasionally. Then strain it through 
a fine cloth. Some of the liquor in which a calf’s 
foot or head has been cooked will improve the soup. 
The stock should never be allowed to boil as long as 
the meat and vegetables are in the stock-pot. 

For spring soup, at the last minute add sprue, 
peas or asparagus tips (all these cooked separately) 
and a few strips of tarragon and chervil. 


70—FISH CONSOMME A LA MEUNIERE 


Ingredients —Fish trimmings, the head of a turbot, 
onions, celery, parsley, carrots, thyme, a clove of 
garlic, salt and pepper. 

Chop up the onions, celery, carrots, and add the 
herbs and a bit of garlic as big as a pea, fry n butter 
till brown and then add three tablespoonsful of water 
and one of white wine. Next add as much water as 
is required, any fish trimmings you may have, the 
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head of a turbot or any flat fish, boil for two or three 
hours, then skim and pass through a cloth, add some 
fish quenelles and serve. 


71—POTAGE CRECY 


Ingredients.—Carrots, turnips, onions, celery seed, 
ham, stock. 

Wash, clean and prepare eight carrots, eight 
turnips, eight small onions stuck with one clove 
each, a small teaspoonful of celery seed, bruised 
and tied in a muslin bag, and a slice of lean ham 
cut into pieces. Put these into a stew-pan with 
a piece of butter the size of a large egg, move them 
about constantly, and when they are nicely browned 
add gradually three quarts of good stock, simmer 
until the vegetables are quite tender, press them 
through a coarse sieve with the back of a spoon, 
return them to the saucepan, season with pepper and 
salt and boil twenty minutes longer. Put a little 
boiled rice into the tureen and pour the soup over it. 


72—POTAGE A LA CONDE 


Ingredients—Red beans, bacon, carrots, onions, 
leeks, celery, butter, fried bread. 

Soak a pint of small red haricot beans for twenty- 
four hours, then put them into a stock-pot with 
water, or stock, add a bit of bacon, three carrots, three 
onions (one of them stuck with two cloves), some 
leeks and a piece of celery. Cook this well, then 
take out the vegetables, put the beans on a sieve 
and crush them through to make a purée, and then 
mix it with the stock in which it was boiled. Put 
this purée on the fire to warm it up, and finish it off 
with a piece of butter. Serve with small crofitons of 


fried bread. 
73—HARE SOUP 


Ingredients—A hare, veal, carrots, onions, herbs, 
mushrooms, lemon, butter, flour, salt, pepper, spice, 
port wine, cream. 
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Put part of a hare, a bit of veal, carrots, onions 
and a bunch of herbs in salted water, let it boil, skim 
it and cook again to reduce it; strain the soup and 
put it aside. Pass the meat, together with the car- 
rots, through the tamis. Then cook some mushrooms 
in butter with a little lemon juice. When cooked 
make a purée of them, thickened with a mixture of 
butter and flour, moisten with some of the stock, add 
the purée of game and carrots, half a wineglass of 
port, salt, pepper, a pinch of spice; boil for quarter 
of an hour, then bind the soup with cream and serve 
with fried crodtons. 


74—GAME SOUP (Thick) 


Ingredients—Any sort of game, or rabbit, veal, 
carrots, onions, celery. 

Boil an old partridge, or pheasant, or rabbit and 
a knuckle of veal in stock; as soon as it boils add 
carrots, onions and celery, and when the game is 
thoroughly cooked pull all the meat off the bones and 
pound it in a mortar with some crumb of bread 
soaked in the stock; pass this through a tamis, 
moisten the purée with some of the game stock and 
warm it for a few minutes without letting it boil. 


75—CHICKEN CREAM SOUP (Old French, 1775) 


Ingredients—An old fowl, veal, butter, flour, 
carrots, leeks, celery, turnip, cream, eggs. 

Make a blond of veal (No. 13), butter and flour, and 
moisten it with fowl stock, add an old fowl and half 
a pound of lean veal, and bring it to the boil; then 
put in some bits of carrot, the white parts of two 
leeks, some trimmings of celery, a turnip and let it 
cook for about two hours. Take out the fowl, bone 
and skin it and pound the flesh in a mortar, adding 
in small quantities of butter and cream, then pass it 
through a tamis. Strain the soup through a cloth, 
add the purée of fowl, mix all together and give it a 
boil up. Take the casserole off the fire and bind the 
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soup with two or three yolks of eggs, and more butter 
and cream; add a little salt. 


76—OYSTER SOUP 


Ingredients.—Oysters, fish stock, white wine, onion, 
butter, eggs, cream. 

Make a roux (No. 2), add fish stock and white wine 
and cook it. Take as many oysters as you want and 
put them with their liquor into a casserole, and blanch 
them. Then fry an onion with butter, salt and pepper, 
pour the butter off into a separate vessel. Addit with 
the fish stock to the oysters in the casserole, put in the 
yolks of one or two eggs, according to quantity, and 
warm the whole up. At the last add one or two table- 
spoonsful of cream. 


77—BISQUE 


Take some chicken cream soup (No. 75) made with 
lobster butter (No. 60) instead of ordinary ; heat it 
and, just at the end, put in the meat of the lobsters 
cut up and a few bits of the fowl. Season with 
pepper to taste. 


78—POTAGE A LA REINE 


Ingredients Fowl or rabbit, veal stock, herbs, 
onions, carrots, salt, pepper, almonds, milk or 
cream, breadcrumbs. 

Boil an old fowl or a rabbit in a good veal stock, to 
which add a bunch of mixed herbs, onions, carrots, 
salt and pepper. Let the fowl get cold, cut off all 
the meat and pound it up together with two ounces 
oi bread crumbs soaked in milk or cream, add a 
tablespoonful of ground sweet almonds. Pass all this 
through a fine sieve to get rid of all lumps and gristle, 
so as to make a very smooth purée. Add this to 
the stock in which the fowl has been boiled. You 
may stir in a tablespoonful or two of cream, also add 
some small chicken quenelles. 

This soup may also be made with the remains of a 
cold roast fowl after removing the skin and the fat. 
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79—CHESTNUT SOUP 


Ingredients —Chestnuts, stock, fried bread. 

Peel thirty or forty chestnuts according to the 
quantity of soup you want to make, scald them in 
boiling water, remove all the inside skin and boil 
the chestnuts in good stock. When done pass them 
through a tamis, add enough stock to make the 
soup the right consistency, and serve with fried 
sippets handed separately. 


80—A GOOD VEGETABLE SOUP 


Ingredients Stock, cauliflower, peas, asparagus 
tips, French beans or sprouts. 

The cauliflower should be scalded and then cooked 
in white stock, then passed through a tamis. Then 
boil some peas, or asparagus tips or small French 
beans in water and drain them. Thicken the cauli- 
flower purée with a little flour and butter, add it to 
the stock and let it come to the boil. You may enrich 
the soup by adding cream and butter, season with 
salt and pepper and at the last add the peas, or 
asparagus, or beans or sprouts. 


81—FRENCH CABBAGE SOUP 


Ingredients —Pickled pork or bacon, white cabbage, 
onions, a carrot, a turnip, a head of celery, pepper, 
sugar, salt, French roll, potatoes, green peas or split 
peas. 

This is an inexpensive soup much used in French 
families. Put a gallon of water into a saucepan 
with two pounds of streaky pickled pork or bacon, 
whichever is most convenient, add to this a couple of 
pounds of white cabbage, well washed and cut in 
strips, but do not use the stalks, two large onions, 
a carrot, a turnip anda head of celery. Let the whole 
boil three or four hours until the pork is tender, 
skim off all the fat, season with black pepper, a pinch 
of brown sugar; no salt will be required. Lay 
slices of bread, or French roll, in your tureen, pour 
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the soup over, keep the tureen covered ten minutes 
until the bread is soaked, and it is ready to serve. 
The pork or bacon may be either served separate or 
cut into small pieces and served in the soup. A few 
mealy potatoes are sometimes introduced, or a 
quart of large green peas, or a pint of dry split 
peas, but these are optional; they certainly make 
the soup a more substantial dish. If you use split 
peas they should be previously soaked. 


82—CABBAGE SOUP (Old French) 
Another way 

Ingredients —Clear soup, cabbages. 

Take one or two cabbages with curling leaves, 
wash and blanch them and braize them with a little 
seasoning, observing, however, that for a soup they 
must not be as highly seasoned as for an entrée. 
Have ready a good clear soup, cut the cabbages into 
quarters and put them into the soup when it is in the 
tureen. This soup is to be prepared plain and kept 
clear, as the cabbages, being braized, are very tasty. 


88—GERMAN CABBAGE SOUP 


Ingredients —Cabbage, stock, gravy, butter. 

Take a white cabbage, shred and wash it, and let 
it steam on a slow fire in a little butter. When it 
begins to get tender, and to be a little reduced, add 
to it a clear soup, half stock and half gravy of veal, 
skim off the fat, and when the soup is a fine brown 
colour throw in slices of bread cut the size of a penny 
and serve. 


84— VEGETABLE SOUP 


Ingredients —White beans, lentils, carrot, potato, 
tapioca, sorrel, butter, vinegar. 

Soak a teacupful of white beans and a teacupful 
of lentils in cold water for several hours. Then put 
them in a saucepanful of cold water, together with 
salt and pepper, and let them boil till tender. In 
the meantime wash a handful of sorrel and throw it 
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into a stew-pan with a piece of butter the size of an 
egg. Slice a carrot and a potato, wash some tapioca 
(a teaspoonful for each person) and add them to the 
beans and lentils. When sufficiently cooked add 
the sorrel that has been simmering in the butter in 
the stewpan, pass the contents of the saucepan 
through a colander to make a purée. Pour every- 
thing back into the saucepan, boil again, add a little 
vinegar if the sorrel is not sharp enough, and salt 
and pepper to taste. 


85—POTAGE DE SANTE AUX OIGNONS 
(Old French, 1778) 


Ingredients.—An old fowl, or rabbit, larding bacon, 
onions, stock, bread. 

Take an old fowl, or a rabbit, or a knuckle of veal, 
wash it well, blanch it, put it in cold water, then dry 
it and cover it with slices of larding bacon, tie it up 
and cook it in stock. Peel as many small onions as 
you require, blanch and cook them in stock, simmer 
some crusts of bread in stock, then take out the fowl 
and untie it. Add the onions to the stock, also a 
little essence of veal and the crusts of bread, and 
serve it with the fowl, or else separately. 


86—PEA-POD SOUP 


Ingredients—Pea-pods, onions, butter, flour, milk 
or cream, ham liquor, or stock, bread, mint. 

If you have any tender young pea-pods, wash 
them thoroughly, put them into boiling water with 
an onion cut up, and a little mint. When cooked 
pass them through a hair sieve, thicken with a little 
butter and flour, add a little milk or cream and a 
little ham liquor or stock. Serve with fried sippets. 


87—LETTUCE SOUP 


Ingredients.—Lettuce, bacon, ham, carrot, onion, 
parsley, a clove, a bay leaf, stock, mignonette pepper. 
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Wash and blanch as many lettuces as you will 
want, then put them into cold water; take them out, 
squeeze and tie them up. Line a casserole with 
strips of bacon, put in the lettuces, together with a 
slice or two of ham, a carrot, an onion, a bunch of 
parsley, a clove and half a bay leaf. Moisten the 
lettuces with stock or soup, add salt and mignonette 
pepper to taste, drain and press them lightly so as 
to get rid of the grease, cut them into halves or 
quarters and add them to the soup. 


88—POTAGE BONNE FEMME 


Ingredients —Sorrel, lettuce, butter, veal or fowl 
stock, eggs, sugar, French roll, cucumber. 

Wash a handful of sorrel, then strip the leaves off 
the stalks, place them one above the other and shred 
them. Then take the hearts of one or two lettuces, 
also a cucumber, shred them, and wash the whole 
and put it into a small stock-pot, together with about 
an ounce of fresh butter, and when it is melted add 
good white stock, either veal or fowl, and let it boil 
gently for an hour. Skim off the fat and add a little 
sugar to take off the acidity of the sorrel. Thicken 
the soup with yolks of eggs (according to quantity) 
mixed with a little cream. Add a few slices of 
French roll slightly toasted and soaked in stock. 


89—LENTIL SOUP 


Ingredients —Lentils, root vegetables, butter, stock, 
cloves, basil, parsley, chives, onions, mushrooms. 

Cook some lentils in stock made with root vegetables, 
then put into a casserole a piece of butter the size of 
an egg, an onion cut in slices, a carrot, a turnip, and 
let them colour on the fire, then add a good fish or 
meat stock (according to whether you want the soup 
maigre or not), and season with one or two cloves, 
a little basil, parsley, a chive, two small onions, 4 lb. 
mushrooms, thicken with a little brown roux (No. 1), 
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and let all this simmer. The lentils being cooked, 
take out a tablespoonful of them and put them aside, 
crush the rest into a purée, and put it into the casserole 
with the stock, etc.,and let it simmer. Then pass it 
all through a tamis, put it into a soup tureen, 
previously warmed, keep it hot, add the spoonful 
of whole lentils and a little brown stock and serve 
with fried sippets. 


90—BEAN SOUP 


Ingredients —Butter beans, onions, a bacon bone, 
spinach, butter, milk, tarragon, cucumber. 

Soak a few butter beans well, cook them thoroughly 
in milk and water, add an onion or two, a bacon bone, 
or scraps of bacon rind, pass all through a sieve. 
Make a purée of spinach and add to it a scrap of butter. 
Mix the spinach with the butter bean stock, and, if 
necessary, add a little more milk to make the soup the 
right consistency. Five minutes before serving add 
a little chopped up tarragon and some cubes of fresh 
cucumber. Serve very hot with crofitons of toast. 


91—CUCUMBER OR VEGETABLE MARROW SOUP 


Ingredients ——Cucumber, or small marrow, milk, 
onions, pepper, bacon parings. 

Boil the cucumber or marrow in milk and water 
with an onion, pepper and some bacon parings, or 
slices of bacon. When they are soft take them out of 
the stock and press them through a sieve. Strain 
the stock and add milk enough to make the quantity 
of soup wanted, together with the cucumber or the 
marrow, and boil up again. Thicken with very little 
cornflour, add some of the cucumber or marrow 
cut in dice and let them cook in the soup for about 
five minutes. At the last moment, when the soup is 
off the boil, stir in a well beaten egg. Cream is an 
improvement, but not necessary. Serve with fried 
toast. If the soup is too thick add a little more milk 
or cream. 
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92—GREEN PEA SOUP 


Ingredients —Green peas, a chive, parsley, crumb 
of bread, stock, butter, lettuce, herbs. 

Blanch the peas, together with the green part of a 
chive and a little parsley, drain off the water, pick 
out the largest of the peas and put them aside. 
Pound up the others and add to them some crumb 
of bread soaked in stock and press all through a 
tamis. Add some very good stock to bind the 
purée. Puta little butter or fat bacon into a casserole 
and a little chopped fried parsley, add the largest of 
the peas, some stock and a bunch of herbs, and, when 
nearly cooked, the rest of the purée of peas, etc. 
You may also add a few slices of the heart of a lettuce 
before putting in the purée, but this is optional. 
Season with salt and pepper, add a good clear stock 
and let it all simmer. 


93—BEETROOT SOUP (Bortsch: Russian) 


Ingredients —Beetroot, carrots, turnips, celery, 
parsley root, sour cream, flour, soup herbs, sugar, 
salt and pepper, stock and vinegar, Bovril. 

Make three pints of stock (pork bones may be used), 
adding the soup herbs, and when the stock has boiled 
about two hours add a small beetroot peeled and 
chopped small and boil for another half-hour. Then 
strain and add salt and pepper to taste and a little 
vinegar in which sliced beetroot has been steeped. 
If no beetroot vinegar can be made grate some 
beetroot and mix it with the juice of half a lemon, 
and use instead. Lastly mix in the flour (one ounce) 
and the sour cream (half a pint), also a pinch of 
sugar and a little Bovril and stir smoothly. The soup 
should be served just as it comes to the boil. 

Hand cream with this soup. 


94—POLISH SOUP 


Ingredients.—All sorts of vegetables, butter, salt, 
sugar, brown stock. 
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Cut up carrots, turnips, leeks, celery, and cabbage 
into square-shaped pieces about half an inch thick, fry 
these in butter with a pinch of salt and sugar, add as 
much good brown stock as you will require, and let it 
all simmer for about an hour; remove the grease, 
thicken with a dessertspoonful of brown roux (No. 1). 
liquified with stock. Boil up before serving. 


95—TOMATO SOUP (Portuguese) 


Ingredients—Two pounds tomatoes, one pound 
shin of beef, two pints milk, butter. 

Boil the tomatoes with the beef and rub the pulp 
through a sieve. Bring the milk to boiling point and 
pour it boiling on to the tomato pulp, stirring in small 
pieces of butter; add salt to taste just before serving. 
This soup must be made with half ripe tomatoes, as 
it is apt to curdle if they are unripe. It should be of 
the consistency of purée of carrot soup. 


96—CLEAR MULLIGATAWNY SOUP 


Ingredients —A fowl or one pound of mutton, 
onion, butter, Madras curry paste, water, gravy, an 
egg, lime juice. 

Cut up an old fowl or else one pound of mutton, 
fry a large onion in an ounce of butter and a table- 
spoonful of curry paste, add the meat, a pint of water, 
a breakfast cupful of strong gravy, and boil up 
together. Then remove the meat, add an egg beaten 
up to the soup and keep it on the boil till it becomes 
clear. Then skim and strain, and just before serving 
add a teaspoonful of lime juice. 


97—SOUP WITH LIVER DUMPLINGS (German) 
Ingredients —For soup: four pounds shin of beef, 
carrots, turnips, onions, cloves, herbs, celery, parsley, 


eppercorns, eggs. 
in Eos dumplings: one pound calf’s 


liver, eggs, nutmeg, pepper, onions, flour, croftons, 
ham. 
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Put the beef and a little salt to boil in a gallon and 
a half of water for two hours, skimming it carefully. 
Then add a sliced carrot, half a sliced turnip, two 
onions cut in halves with two cloves stuck in each, 
pot herbs, a root of celery, parsley, slightly bruised 
peppercorns and salt to taste. Let it boil for another 
hour, then take it out, strain it and return it to the 
pot with a carrot and an onion in slices. Whip the 
whites of two eggs in a bowl with some of the soup. 
Then add this mixture to the pot, stirring it the while. 
Let the whole simmer half an hour, then strain 
through a tamis into a tureen and add the liver 
dumplings, made as follows :— 

Mince and pound one pound calf’s liver and three 
ounces of fat ham, press it through a tamis; mix it 
in half a tea-cup of cold water with four eggs. Season 
with nutmeg, salt and pepper to taste, adding a 
little onion juice. Work in flour enough to make it 
a soft dough, mixing in some fried breadcrumbs. 
Form this mixture into dumplings with a spoon 
(which should be wetted each time before using), and 
drop them into boiling salted water and cook gently 
for fifteen to twenty minutes. 


98—CRAB OR LOBSTER SOUP 


Ingredients—Crabs or lobster, milk, rice, fish stock, 
cream, an egg. 

This is a Scotch soup. Boil two large crabs or 
lobsters in salted water, when cold remove the meat 
from the bodies and put it in a basin. Boil five 
ounces of rice in milk till tender, then drain and pass 
it, together with the crab meat, through a sieve and 
pound it all into a smooth paste. Stir in gradually 
two quarts of clear fish stock made without vegetables, 
add pepper and salt. Put this into a casserole and 
heat it up, stirring all the time; then add the meat 
from the large claws, but first cut it into small pieces, 
remove from the fire and stir in a breakfast cupful of 
cream. If the soup is not thick enough add an egg 
whipped up before serving. 
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99—CONGER SOUP 


Ingredients—Conger eel, peas, onion, parsley, 
thyme, milk, butter, marigolds. 

Boil one pound of conger eel in a pint and a half of 
water till the fish is detached from the bone, then 
strain and add half a pint of peas, a small onion, a 
little parsley and thyme. Add three-quarters of a 
pint of milk, one ounce of butter, salt and pepper and 
the petals of eight blooms of marigolds fifteen minutes 
before serving. 

This is a Guernsey dish, and, in spite of the prejudice 
against conger, it is well worth a trial. 
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100—FILLETS OF SOLE AU VIN BLANC 


Ingredients —Soles, white wine, mushrooms, butter, 
shallots, parsley, cream, breadcrumbs, lemon juice. 

Fillet the soles and put them into a fire-proof dish 
with melted butter. Season with salt and pepper, 
and add some chopped parsley, lemon juice, and a 
tablespoonful of white wine for four fillets. Cover the 
dish with buttered paper and cook it for quarter of an 
hour. Cut the tops off some mushrooms and soak 
them in lemon juice and mince up the stalks. 

Put in a casserole a little chopped shallot, the tops 
of the mushrooms, the minced up stalks with some 
melted butter and cook for five minutes. 

Strew grated breadcrumbs over the sole, add the 
chopped up shallots, etc., and cook for twelve minutes 
more, and before serving add two tablespoonsful of 
cream. Arrange the fillets on the dish and pour the 
sauce over them and decorate them with the tops of 
the mushrooms. 


101—SOLE AU GRATIN 


Ingredients Sole, onions, white wine, espagnole, 
breadcrumbs, butter, stock, lemon, mushrooms, 
parsley, essence of anchovies, sugar, cayenne. 

Cut the fins off a fine fresh sole, make an incision 
down the middle, then butter a sauté-pan and put 
one teaspoonful of chopped onions in it, with a 
glass of white wine, add the sole, cover it with 
four tablespoonfuls of espagnole (No. 4) and sprinkle 
plenty of breadcrumbs over it, add a few small pieces 
of butter ; then put it in a moderate oven for twenty 
minutes or half an hour, take it out of the sauté-pan 
and put it into a fire-proof dish. Then put four table- 
spoonsful of stock into the sauté-pan, boil for five 
minutes, keeping it stirred; add the juice of half a 
lemon, a teaspoonful of chopped mushrooms, one 
of chopped parsley, one of essence of anchovies, a 
little sugar and cayenne pepper. Pour this sauce 
round the fish, place it again in the oven for quarter 
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e an hour, pass the salamander over it and serve very 
ot. 
102—SOLE AU GRATIN 


Another way 


Ingredients.—Sole, fish forcemeat, butter. 

Prepare some fillets of sole in the usual way and 
spread a good cooked forcemeat, either fish or fowl, 
about the thickness of half a crown, on each fillet, roll 
them up and make them all the same size by putting 
more forcemeat into the smaller ones. Spread some 
forcemeat on the bottom of a dish and place the fillets 
round it. Breadcrumb the dish all over, add a little 
melted butter and put it in the oven. When it is a 
good colour drain off the liquor and serve with any 
good fish sauce. 


103—SOLE A LA ORLY (1809) 


Ingredients.—Sole, parsley, chives, onions, lemons, 
flour. 

Prepare some fillets of sole and marinade, or pickle 
them with salt, parsley, chives, or a few slices of 

‘onion and the juice of one or two lemons. Turn the 
fillets in the marinade and leave them in it for three- 
quarters of an hour. Just before serving drain and 
flour them and fry a good colour, and serve with 
Italian sauce (No. 9). Whiting may be cooked this 
way. 

104—FILLETS OF SOLE SULTANE 

Ingredients —Soles, mushrooms, oysters, cream, 
truffles, butter. 

Fold your fillets of sole and cook them in white wine ; 
add some mushroom cuttings and drain them. 

Reduce the above liquor and add to it two table- 
spoonsful of chopped up oysters, cook on a hot 
fire, and add gradually one or two tablespoonsful of 
cream, according to the number of your fillets. Add 
a little butter and pass the sauce through a sieve, 
garnish the fillets with a ragoft of oysters mixed with 
chopped truffles and browned over with a salamander. 

D 
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105—SOLE RAGUSA 


Ingredients.—Soles, white wine, mushrooms, toma- 
toes, allspice, cream, butter, lobster. 

Fold the fillets of sole over and cook them in a 
wineglass of white wine, some mushroom cuttings, 
drain and keep hot. Reduce the sauce, and add to 
it two or three dessertspoonsful of tomato purée 
(according to the number of your fillets) flavoured 
with allspice. Add cream and butter and pour the 
sauce round the fillets. Garnish the dish with small 
croquettes of lobster and pieces of cucumber, cooked 
in butter. 


106—SOLE A LA PORTUGAISE 


Ingredients.—Soles, onions, butter, tomatoes, garlic, 
parsley, marrow, or cucumber. 

Cook a sole in a fish stock and add the following 
garnish :—Cook a little chopped onion in butter, add 
two tomatoes, peeled and cut up and the pips taken 
out, a morsel of garlic, some parsley chopped up, but 
not too finely. Cook with the lid on, add the reduced 
stock and some pieces of vegetable marrow or 
cucumber cut into dice and cooked in butter. Cover 
the sole with this garnish. 


107—FILLETS OF SOLE A LA NORMANDE 


Ingredients—Soles, white wine, shallot, butter, 
mussels, button mushrooms. 

Skin, clean and fillet as many soles as may be 
required. Place them in a buttered sauté-pan, season 
with pepper and salt, moisten with a gill of white wine, 
sprinkle with finely-chopped shallot, place a few bits 
of butter here and there, and cook in the oven for 
about ten minutes. Lift out the fillets and dish them 
in a row, one overlapping the other. Have ready a 
garnish of mussels and button mushrooms cooked in 
Normande sauce. Place the mussels in groups round 
the sides of the fillets and a mushroom on each fillet. 
Pour the sauce over the whole. 
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Normande sauce is made as follows :—Dissolve an 
ounce and a half of butter in a saucepan, add an 
ounce of flour, stir long enough to cook the flour, 
moisten with about a pint of white stock and the 
liquor in which the sole has been cooked. Let it 
boil for ten minutes, skim well, lift it off the fire, add 
the yolks of two eggs well beaten up and stir in bit 
by bit one ounce of fresh butter and a few drops of 
lemon juice. Pass through a fine strainer and use. 
The mussels should be cooked in this before the eggs 
are added. 


108—FILLETS OF SOLE A L’ITALIENNE 


Ingredients.—Fillets of sole, stock, Italian sauce. 

Take some cold fried fillets of sole and put them 
into a sauté-pan, or casserole, with a little stock, warm 
them up, but do not let them boil. When about to 
serve, drain and put them on a napkin and serve 
with an Italian sauce (No. 9). 


109—TIMBALE OF SOLE 


Ingredients —Soles, pastry, white wine, vegetables, 
macaroni, cream, butter, nutmeg, lobster or prawns. 

Line a mould with good pastry and bake it. 
Prepare small fillets of sole and cover them with good 
fish forcemeat, stew them in half a pint of light white 
wine, together with pepper, salt and a few vegetables; 
cook very slowly. Cook in salted water about one 
pound of macaroni, the flat kind by preference, drain 
and cut into small pieces, then finish cooking with 
cream and butter. Makearagoit of lobster or prawns 
stewed in butter, sprinkle with half a dessertspoonful 
of flour and two or three tablespoonsful of cream and 
let it come to the boil. Put the fillets of sole and 
the other ingredients in layers into the pastry case, 
put on the lid and serve very hot. This is enough for 
six people. Langouste may be used; it is much 
cheaper than lobster, and is called crawfish in 
England, 
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110—SOLE A LA MEUNIERE 


Ingredients Sole, onions, flour, butter, lemon, 
cayenne. 

Cut the fins off a sole and make five incisions across 
it upon each side, into which rub some salt and 
chopped onions. Dip it in flour and boil it over a slow 
fire. Put it on a hot dish. Have ready two ounces 
of fresh butter mixed with the juice of a lemon and 
a little cayenne, and rub the sole over with this, turn 
the fish once or twice, put it in the oven for a minute 
and serve it very hot. Any other flat fish—turbot 
halibut, plaice, brill or lemon sole—can be cooked in 
this way. 


111—SOLE MURAT (809) 


Ingredients —Soles, potatoes, artichoke bottoms, 
butter, glaze, tomatoes, salad oil, lemons, parsley. 

Cut a medium-sized potato and two small artichoke 
bottoms into dice and toss them separately in butter. 
Prepare a sole a la Meuniéré (No. 110), dish it and 
surround it with the potato and artichoke dice mixed 
together. Lay on the sole slices of tomato one and a 
half inch thick, season with pepper and salt and 
sautez in very hot salad oil, sprinkle with a few drops 
of dissolved glaze, a little lemon juice, a pinch of 
chopped parsley, cover with slightly browned butter 
and serve quickly. 


112—FILLETS OF SOLE A LA GREENWICH 


Ingredients——Soles, trimmings of any white fish, 
shrimps, button mushrooms, butter, salad oil, onions, 
cream, herbs, lemons, bay leaf. 

Take the fillets of one or two soles and season 
them with salt and pepper to taste, and let them 
soak for an hour in olive oil, chopped onions, thyme, 
a bay leaf, parsley, and the juice of a lemon. Then 
shell some shrimps and make a shrimp butter (see 
below), pound the white fish, add to it some crumb 
of bread and cream, salt and pepper to taste, and mix 
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well; then put in two whole raw eggs, and give it a 
final stirring after adding the shrimp butter. This is 
for the stuffing. 

Cut up the mushrooms fine and cook them in a 
casserole with the juice of a lemon and some butter. 
Spread the mixture on the fillets, then put on a 
layer of the forcemeat, roll them and flour them, then 
egg and breadcrumb them and fry. 

Shrimp Butter—Pound up the shrimps and mix 
them with an equal quantity of butter, then rub them 
through a hair sieve. 


113—SALMON AU COURT-BOUILLON (1707) 


Ingredients —Salmon, butter, stock, red wine, salt, 
pepper, parsley, thyme, bay leaf, cloves, carrots, 
onions. 

Take a bit of salmon of any size, wash and scale 
it, tie it up in a cloth and put it into a vessel about 
its own size, add a good bit of butter and enough 
fish stock and red wine, in equal quantities, to 
cover the fish. Add salt, pepper, parsley, thyme, 
a bay leaf, two or three cloves, bits of carrot and a 
few slices of onion. Whendone, drain the fish. Serve 
it in a napkin. 

Make a good sauce by straining the liquor in which 
the fish has been cooking slowly, adding a white 
roux (No. 2). 


114—SALMON A LA GENEVOISE 


Ingredients Salmon, onions, carrots, parsley, 
chives, bay leaf, cloves, spice, red wine, espagnole 
sauce, anchovy butter. 

For this dish you can use the jowl or the tail end 
of salmon. ‘Tie it up and put it into a casserole with 
slices of onion and carrot, a bunch of chives and 
parsley, a bay leaf, one or two cloves, salt, and a 
pinch of spice ; moisten it all with red wine and cook 
the salmon in this. When cooked pass part of the 
above seasoning through a tamis into a casserole, 
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add an equal quantity of espagnole (No. 4), either of 
meat or fish, and reduce it to the consistency of a 
sauce, add a good bit of anchovy butter and a bit 
of fresh butter, strain the sauce and bind it. Drain 
the salmon and serve the sauce separately. 


115—SALMON A L’ESPAGNOLE (z814) 


Ingredients —Salmon, butter, velouté or espagnole, 
parsley, nutmeg, lemon. 

Cut some uncooked salmon into scallops of equal 
sizes, smooth them over with a wet knife. Melt some 
butter in a sauté-pan and put your scallops in this, 
but take care to keep them separate, dust them over 
with salt and coarsely-ground pepper. Then put 
into a casserole three tablespoonsful of reduced 
velouté (No. 7) or fish espagnole (No. 4) and a good 
bit of butter; warm up this sauce and bindit. Sautez 
the scallops of salmon in butter, turning them over, 
and when cooked place them in a circle on a dish. 
Add some of the butter in which you have sauté the 
scallops to the sauce, and bind it again, add some 
chopped and blanched parsley, a little nutmeg, the 
juice of a lemon, sautez and serve. 


116—FILLETS OF WHITING AU GRATIN 


Ingredients —Whiting, fish or fowl forcemeat, bread, 
butter. 


Fillet some whiting and roll them up in a cooked 
forcemeat, either of fish or fowl. Spread some of the 
forcemeat on the bottom of a fire-proof dish and place 
four fillets on it, then cover with another layer of 
forcemeat, so that the whole dish shall be one mass. 
Strew breadcrumbs all over it and sprinkle it with 
melted butter. Put the dish in the oven and cook 
it with fire above and below to give it a good colour. 
Serve with Italian sauce (No. 9) or with a reduced 
espagnole (No. 4). The sauce may be omitted. 


FISH er 


117—WHITING AUX FINES HERBES 


Ingredients —Whiting, butter, parsley, chives, nut- 
meg, lemon, salt, pepper, stock, white wine. 

Prepare the whiting as for frying and put them in 
a deep dish with some butter, but first dust over the 
butter with parsley and chives chopped very fine, a 
little salt and a tiny pinch of nutmeg. Put the 
whiting on this, moisten them with melted butter, and 
add equal quantities of light white wine and white 
stock, then turn them over when they are half done. 
When sufficiently cooked pour off the liquor without 
removing the fish, add a little butter mixed with flour, 
reduce and bind the sauce, add the juice of a lemon, 
dust over slightly with fresh coarsely-ground pepper, 
pour the sauce over the whiting and serve. 


118—FILLETS OF WHITING A LA GAHREEMAI 


Ingredients —Whiting, butter, oranges, olives, 
capers, olive oil, tarragon vinegar, breadcrumbs, white 
wine. 

Fillet the whiting, brush them over with warm 
butter seasoned with salt, pepper and orange juice, 
scatter some minced olives or capers on the butter 
and roll up the fillets lightly. Butter a pie-dish and 
pack the fillets into it closely, cover them with half 
a pint of wine and water mixed, put a buttered paper 
on the top and cook for fifteen minutes. Leave them 
in the dish till cold, then take them out one by one, 
dip them into beaten egg and roll in very fine bread- 
crumbs and fry a golden colour. Dish them on an 
orange salad made of oranges peeled and cut into very 
thin slices and dressed with olive oil, tarragon vinegar, 
pepper and salt. 


119—MOCK WHITEBAIT 


Ingredients—Lemon sole or whiting, flour, lard. 
Cut up some fillets into thin strips rather bigger 
than whitebait, roll in flour and fry them in boiling 
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fat. Season and serve in the same way as whitebait. 
This is an excellent and very cheap dish. 


120—FILLETS OF BRILL 


Ingredients —Brill, lemon, white wine, herbs, butter, 
breadcrumbs, parsley. 

Season some fillets of brill with lemon juice, then 
put them in a deep dish with a bunch of herbs, salt, 
pepper and a little white wine for two hours. Then 
cover them with butter and breadcrumbs, cook them 
in a fireproof dish with plenty of butter. Decorate 
with fried parsley and slices of lemon and serve with 
or without a sauce. No. 21 or No. 22 would go well 
with it. 


121—BRILL: SAUCE MARECHALE 


Ingredients —Brill or turbot, shallot, parsley, white 
stock, wine, mushrooms. 

Cook some fillets of brill or turbot in a glass of white 
wine, together with some chopped shallot and parsley. 
Then take out the fish, reduce the sauce and add 
button mushrooms cut up in not too small pieces. 
Season with pepper and salt. 


122—COD AU GRATIN 


Ingredients —Cod or haddock, béchamel, Parmesan, 
breadcrumbs, butter. 

This is a good rechauffé. If you have some cod or 
haddock left over you can do it up in the following 
way :—Remove all the skin and the bones and make a 
béchamel sauce (No. 11), put the pieces of fish into 
it, and warm it up, but do not let it boil. Then put 
the fillets in a dish and smooth them over with a knife, 
and cover them with grated breadcrumbs mixed 
with a little grated Parmesan; sprinkle the whole over 
with some melted butter. Put the dish in the oven 
and let it colour, then take it out and garnish it with 
bits of bread fried in butter. 
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123—FRIED FILLETS OF COD 

Ingredients —Cod, béchamel sauce, batter, lemon 
butter, or lard. 

Take some fillets of cod which have been previously 
cooked and put them into a good, very thick béchamel 
sauce (No. 11) and let them get cold in this. Then 
roll them into little balls, dip them into a light batter 
and fry them in butter, or lard, till they are a good 
colour. Serve on a dish decorated with rounds of 
lemon. 

124—COD A LA NORMANDE 

Ingredients——Cod, new potatoes, onions, herbs, 
butter, parsley. 

Soak your cod in water for twenty-four hours, but 
be careful to change the water three times. Then cut 
it up in pieces and take off the skin. Prepare as many 
new potatoes as you have pieces of cod, then put the 
fish and the potatoes into a casserole and pack them 
rather lightly. Cover them with water, add an 
onion and a bunch of herbs, cook for twenty minutes 
on a sharp fire and before serving add a good piece of 
butter. Pour it all into a deep dish and dust it over 
with chopped parsley. 


125—VOL-AU-VENT OF FISH 


Ingredtents.—V ol-au-vent case, fish, lobster, oysters, 
fish stock, button mushrooms, etc. 

Make a vol-au-vent case of very good puff pastry. 
Cook any sort ot fish, such as turbot, brill, lobster, cut 
up, etc., in fish stock (you may add oysters with their 
liquor), button mushrooms, and then one or two 
truffles cooked in white wine, in fact anything of the 
sort to make a savoury ragotit. [ill the vol-au-vent 
case with this, warm it up and serve hot 


126—SMELTS WITH ANCHOVIES & CAPERS (1759) 

Ingredients —Smelts, anchovies, white wine, gravy, 
onions, parsley, mace, bay leaves, orange or lemon, 
capers. 
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About eight large smelts is enough for a little dish. 
For your sauce boil a couple of anchovies in a glass 
of light white wine till they are dissolved, and strain 
to a ladle of gravy, season with a bunch of onions 
and parsley, a blade of mace and a bay leaf or two, 
pepper and salt. Put your fish in and let them stew 
gently about a quarter of an hour, take out your 
onions and parsley, and throw in a teaspoonful of 
capers, make all boiling hot, squeeze in some juice of 
orange or lemon. Take your fish out to dish up, very 
tenderly, fling in a little minced parsley to your sauce 
and pour it over. Garnish with orange or lemon in 
quarters. 


127—MACKEREL BROIL’D WITH FINE HERBS (1759) 


Ingredients —Mackerel, fennel, mint, sweet basil, 
thyme, parsley, butter, pepper, salt, spices, shallot, 
orange or lemon, gravy, stock. 

Draw your mackerel without opening the belly 
part, and cut them down the back from the neck to 
the tail, but without flattening them. Take fennel, 
mint, sweet basil, thyme and parsley, mince all very 
fine, and make a sort of paste with good butter, 
pepper, salt and pounded spices; rub it on the flesh 
of your fish, and place them first on the gridiron, on 
the belly part. When the butter is well soaked in, 
turn them to the sides, and make them a good 
colour. Make your sauce of a ladle of gravy and a 
morsel of shallot, boiled a minute or two, with the 
juice of an orange or lemon. Support your fish in 
the dish, back uppermost, with quarters of the oranges, 
and pour your sauce in boiling hot. 


128—MACKEREL IN 'FIRE-PROOF DISH 


Ingredients—Mackerel, butter, milk, Parmesan. 

Cut up a mackerel in three or four pieces, according 
to size. Butter a fire-proof dish with plenty of butter, 
put in the pieces of mackerel, add a little milk and 
season with salt and pepper, then sprinkle a little 
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Parmesan on the top, and cook in the oven for half an 
- hour. 


128a—MACKEREL A LA BORDELAISE 


Ingredients——Mackerel, fish stock, claret, butter, 
mushrooms. 

Fillet two mackerel, steam them in the oven and 
pour the following sauce over them. 

Sauce.—Reduce half a pint of fish stock to a glaze, 
add about a gill of red wine, and by degrees about four 
ounces of butter. Be careful that it does not curdle ; 
at the last add a tablespoonful of chopped mushroom 
previously cooked. If preferred, brown the fish with 
a salamander. This is enough for four people. 
Salmon or sole can be used instead of mackerel, but 
for sole use white wine. 


129—FRIED FILLETS OF SKATE 


Ingredients —Skate, vinegar, parsley, thyme, bay 
leaf, flour, butter. 

Cook a skate in water, then cut it into fillets. Let 
them marinate for an hour and a half in vinegar, salt, 
pepper, parsley, thyme, and a bay leaf; then take 
them out, dust them over with flour and fry them in a 
light batter. When they are a good colour serve 
them with a garnish of parsley. 


130—SKATE WITH MUSHROOMS 


Ingredients Skate, vinegar, herbs, mushrooms, 
parsley, garlic, lemon. 

Wash and clean the skate carefully, then put it into 
a casserole with enough water to cover it entirely, 
add a half wineglass of vinegar, salt, pepper and a 
bunch of herbs, boil for a few minutes, then take it 
out and put it into a fire-proof dish. Then cook 
separately a handful of mushrooms in salted water, 
to which add some vinegar ; when cooked drain them, 
chop them up and add chopped parsley, salt and 
pepper and a morsel of garlic. Put some of this force- 
meat on your fillets of skate, put the fire-proof dish 
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into the oven for a few minutes so as to let them 
take colour, squeeze some lemon juice over them and 
serve. 

131—TROUT A LA MEUNIERE 


Ingredients—Trout, butter, parsley, lemon, flour. 

This is a very simple dish ; trout is such a delicate 
fish that it does not require many condiments. Clean 
the trout as usual and season it, inside as well as 
outside, with salt and pepper mixed together. Roll 
it in flour and put it in a frying-pan, with one or two 
spoonsful of very fresh melted butter. The butter 
should not be clarified, however, as this would cook 
it too quickly. Cook it on a moderate fire, baste it 
with the butter and turn it over two or three times 
whilst it is cooking. Drain it and put it on a very hot 
dish, dust it all over with finely-chopped parsley and 
add a few drops of lemon juice. Then heat up the 
butter in which it was fried on a very sharp fire, and 
pour it boiling hot over the trout and serve at once. 

Some French cooks add one or two spoonsful of 
essence of veal or meat glaze, but this would spoil its 
simplicity. If you wish to give the fish more flavour, 
add a little brown fish stock reduced to a glaze. Sea 
trout may be cooked in the same manner. 


132—FILLETS OF TROUT A L’AURORE 


Ingredients —Trout, butter, lobster spawn. 

Fillet three trout and take off the skin. Put them 
in a sauté-pan with clarified butter, salt and pepper, 
sautez them on a clear fire, turn them over, and when 
they are done dish them in a circle and mask them 
with a sauce a laurore. 

Sauce a l’aurore is a sharp white sauce (No. 52) with 
some lobster spawn to make it red. 


133—BAKED TROUT 
Ingredients —Trout, vinegar, butter, water. 
Skin a brown trout, put it in a fire-proof dish and 
cover it with vinegar and water (half and half), put 
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plenty of bits of butter all over it, salt and pepper, 
bake it and serve in the dish. 


134—TROUT A LA SUISSE 


Ingredients.— Trout, light white wine, onion, carrot, 
parsley, clove, coriander seeds, truffles, cucumber, 
mushrooms, lobster, potatoes. 


Put two slices of carrot, two of onion, a sprig of 
parsley, a clove and twenty-four coriander seeds in a 
well-buttered baking dish. Place on the top of this 
one or two large brown trout, but first scrape the 
skin carefully, pour in sufficient white wine to cover 
the fish, but not more. Cover with a well-buttered 
paper and steam in the oven for half to three-quarters 
of an hour; do not let the trout lose their shape. 
Remove the skin very carefully, take care not to break 
the flesh, then place the trout in an oval dish, keep 
the back uppermost, and decorate it with thin slices 
of truffle, cucumber and white mushroom and a few 
bits of the red part of a lobster, and put a garnish of 
these same ingredients round the dish. Serve with 
lobster sauce and small potatoes cut in rounds. 


135—GRILLED RED MULLET WITH ANCHOVY | 
SAUCE 


Ingredients—Red mullet, butter, flour, a chive, 
nutmeg, anchovies. 


Clean the mullet and cut off the heads; dip them 
in melted butter, add a little salt, grill them on a 
small fire, and put them on a dish; keep them warm. 
Make a sauce as follows :—Put some fresh butter and a 
little flour into a saucepan, together with a whole 
chive, season with salt, pepper and nutmeg, add a 
little water and white vinegar and one or two an- 
chovies. When the sauce is well bound pass it 
through a sieve, pour it round the mullet and serve 
very hot. 
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136—TURBOT GRILLE A LA LAGUIPIERE (Caréme) 


Ingredients —Turbot, olive oil, nutmeg, onions, 
lemons, parsley, bay leaves, thyme. 

Clean and trim the fish and either cut it into fillets 
or else leave it whole. Rub it all over with the best 
salad oil seasoned with pepper, salt and grated nut- 
meg. Cut two onions into slices, then peel two 
lemons, take out the pips and cut up the rest into 
small pieces, add some sprigs of parsley, two bay 
leaves, and a little thyme; mix well, sprinkle over and 
under the turbot and pour a small glass of olive oil 
over it. Leave it in this marinade for two hours, and 
two hours before serving take out all the seasoning 
and rub the turbot over with the seasoned oil. Then 
sprinkle it with salt, put it on a well-oiled grill and 
cook it on a good clear, slow fire, which should reach 
some inches beyond the grill, so that the turbot may 
receive equal heat all over ; cook till it is a light brown 
colour. Now sprinkle it with a little more salt and 
with some of the seasoned oil and turn it so that the 
other side may be cooked in the same way. When 
done put it on a hot dish and mask it with a ragoft 
of button mushrooms and a sauce hollandaise (No. 21). 

The following is a good way of cooking turbot as a 
change :—Cut the turbot into good sized pieces, butter 
well on both sides and boil it on a moderate fire so 
as not to burn it. Serve with any sharp sauce— 
ravigotte (No. 40) or canigou (No. 15). 


137—EELS NAPLES FASHION (1767) 

Ingredients—Eels, eggs, butter, parsley, shallots, 
lemon, butter. 

Split an eel its whole length, cut the backbone out, 
and flatten it with the handle of a knite, cut it in 
pieces about three inches long, make a -forcemeat 
with some of the meat, few hard yolks of eggs, a 
little butter, chopped parsley, and green shallots, 
pepper and salt, all mixed with two or three raw 
yolks of eggs; lay this force upon the bits of eels 
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and roll them up, tie with pack-thread, simmer them 
in a stew-pan for about half an hour with the juice 
of a lemon, a bit of butter, pepper and salt; then let 
them cool, take off the pack thread, dip them in a 
good batter paste to fry a good colour, and serve 
with fried parsley. 


138—EEL WITH TARTARE SAUCE 


Ingredients——Red or white wine, breadcrumbs. 

Cut up an eel and simmer the pieces in red or white 
wine, then egg and breadcrumb and fry them. Serve 
with a sauce canigou (No. 15). 


139—FRICASSEE OF PRAWNS 


_ Ingredients—Prawns, flour, butter, tomatoes, 
Spanish onion, garlic, shrimps. 

Shell a pint of prawns and some shrimps, then make 
a roux (No. 2) with flour and butter, add a sliced 
Spanish onion. Put these ingredients into a cooking 
pot, together with a clove of garlic with a cut in it, a 
teaspoonful of salt, a little cayenne pepper, one pound 
of tomatoes; pour half a pint of boiling water on them, 
and cook slowly for an hour. 


140—SCALLOPS OF FISH 


Ingredients ——Any sort of fish, butter, milk, flour, 
onion, carrot, shallot, parsley, cheese, mushrooms, 
cloves. 

This is a good way of doing up remnants of turbot, 
brill or cod; the following quantities are enough for 
six scallop shells:—Cut up an onion, a small carrot 
and a shallot, and put them into a stew-pan with a 
piece of butter the size of a pigeon’s egg. Cook this 
on a slow fire for five minutes and stir occasionally, so 
that it may cook without colouring, then add half a 
pint of hot milk, a bunch of parsley, a few cuttings of 
mushrooms, two cloves, salt and a pinch of nutmeg. 
Simmer gently with the lid on for fifteen to twenty 
minutes. In the meantime prepare your fish by 
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removing all the bones and the skin, and if turbot or 
brill cut it into small square pieces, if cod or haddock 
into flakes. You can use all the fish, even the 
cuttings. Then come back to the contents of the 
stew-pan, which will form the sauce. Pass the milk, 
etc., through a fine sieve into a bain-marie and keep it 
warm, then wash and wipe the stew-pan and put into 
it three dessertspoonsful of flour and a piece of butter 
the size of an egg. Mix this well over a slow fire, so 
that the butter may melt without browning the flour. 
When well mixed add the milk very gently and stir 
continually with a wooden spoon, so as to get it very 
smooth. Then put the saucepan on a very gentle 
fire for quarter of an hour, but stir continually, so 
that it may not adhere; the sauce should then be of 
the right consistency, if it is not quite thick enough 
keep it on a few minutes longer. Then take it off the 
fire, and add a bit of butter the size of an egg, but put 
it in in small pieces so that it may melt more readily. 
Stir until the sauce is very smooth and add a little 
salt. Then mix the fish very carefully with the sauce, 
but take care not to break the pieces. Put this 
mixture into scallop shells and colour to a golden 
brown in the oven. 


141—TO STEW MUSSELS (May, 1678) 


Ingredients —Mussels, water or beer, butter, herbs, 
nutmeg, white wine, eggs, vinegar, oranges. 

Wash them clean, and boil them in water, or beer 
and salt; then take them out of the shells, and beard 
them from gravel and stones, fry them in clarified 
butter, and being fryed put away some of the butter, 
and put to them a sauce made of some of their own 
liquor, some sweet herbs chopped, a little white wine, 
nutmeg, three or four yolks of eggs dissolved in wine- 
vinegar, salt and some sliced orange; give these 
materials a walm (turn over) or two in the frying-pan, 
make the sauce pretty thick, and dish them in the 
scallop shells. 

(You may use lemon instead of orange). 
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142—FISH MOOLOO 


Ingredients——Any sort of fish, a cocoanut, green 
chillies, onions, garlic, butter, vinegar. 


Fry the fish and let it cool. Scrape a cocoanut, 
put a tea cupful of hot water into it, rub it well, 
strain and put it aside, then put in two more spoons- 
ful of water and strain this also. Cut up three or four 
green chillies and as many onions, and add a half 
clove of garlic ; fry them in an ounce or two of butter, 
and while frying put the last straining of the cocoanut 
water in with the ingredients till it is dry, then add the 
first water of the cocoanut and pour the whole over 
the fish, add a little vinegar, sliced green ginger, 
whole pepper and salt to taste; let it simmer for a 
few minutes and serve hot. 


143—-PEPPER POT 


Ingredients—Spinach, lobster or crab, prawns, 
oysters, onion, stock, anchovy, Worcester sauce. 


Take a breakfast cup of boiled spinach, the flesh 
of a boiled lobster and a crab, twelve prawns, twelve 
oysters. Make a cupful of gravy from the soft shells 
of the lobster, crabs and prawns, fry an onion, place 
all in a frying pan and fry for half an hour over a 
slow fire in a pint of stock. Add pepper, salt, anchovy 
and Worcester sauce. 


144—-LANGOUSTE (Crawfish) AU GRATIN 


Ingredients —Langouste, cream, Parmesan. 


Divide a langouste from head to tail, without break- 
ing the shell, and remove the meat. Put aside the tail, 
and make with the coral and all the rest of the inside 
a mixture which should be bound with two spoonsful 
of white sauce made with cream and reduced. Garnish 
the tail shells with this mixture and place on it the 
tail fillets, which should have been stewed a few 
minutes in fresh butter. Mask them with cream sauce 
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and sprinkle with grated Parmesan. Wrap the tail 
shells in thin paper and salamander. 
Lobster may be cooked in the same way. 


145—LOBSTER A LA BORDELAISE 


Ingredients.—Lobster, white wine, garlic, bay leaves, 
thyme, parsley, onions. 

Empty a lobster, breaking the meat as little as 
possible, and divide it into eight pieces. Boil it in 
white wine for twenty-five minutes with the herbs, 
garlic, bay leaves, and salt and pepper to taste. Stir 
occasionally, and when cooked dry each piece and 
put it in a clean saucepan. Brown some onions in 
butter and flour, and when thick moisten with some 
of the liquor of the cooked lobster. Then stir over 
the fire for ten minutes, adding two wineglasses of 
tomato sauce and a pinch of cayenne. Pour this 
sauce over the lobster, warm for a few minutes and 
serve. 

Langouste may be cooked in this way. 

Wine should be used with judgment; too little 
rather than too much. 


JOINTS | 
146—SIRLOIN A LA BROCHE (r1815) 


Ingredients —Sirloin, olive oil, onions, bay leaves. 

Take a fair sized sirloin, remove the bone, but be 
careful not to spoil either of the fillets. Put it on a 
dish, dust it over with salt and sprinkle a little very 
good olive oil over it, cover it with a few slices of 
onion, some bay leaves, and let it marinate in this for 
two or three days, but be careful to turn it over two 
or three times every day. When ready for cooking 
either prepare it for roasting on the spit, or else for 
the gridiron. Pass the spit through the top fillet, 
follow the line of the bone and be careful not to 
spoil the undercut. Fasten the whole together with 
skewers and tie itup. Then cover the beef with paper 
and roast or grill it so that it absorbs all its gravy. 
Serve with a sauce hachée (No. 28). The undercut 
alone can be treated in the above manner. 


147—FILLET OF BEEF AU MADERE 


Ingredients —Fillet of beef, larding bacon, carrots, 
onions, herbs, Madeira or Marsala, stock. 

Lard a fine fillet of beef, then line a casserole with 
strips of fat bacon, add a bunch of herbs, carrots and 
onions, place your fillet on the vegetables and put 
some bits of cut up bacon on it, then add enough 
stock (flavoured with a third of a glass of Marsala) 
to cover the fillet, and a little salt and cook it on a 
good fire for a short time. Then cover it with 
buttered paper and put the cover on the casserole 
and let it simmer in a moderate oven. When 
nearly cooked pass most of the sauce through a 
tamis and put everything that remains on the 
tamis back on the fillet. The sauce which has 
passed through the tamis should be put into a 
casserole, together with a spoonful of espagnole 
(No. 4) and reduced to a half glaze. Drain your 
fillet, glaze it and finish off the sauce with some 
butter and serve. 
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148—STEWED FILLET OF BEEF 


Ingredients —Fillet of beef, olives, mushrooms, 
butter, herbs, potatoes. 

Put the fillet in a wellbank cooker with a mixture 
of stoned olives, mushrooms, butter, a bunch of herbs, 
salt and pepper. Then place some potatoes, cut into 
equal sized pieces, in the perforated upper part of the 
cooker, put the lid on and cook on a slow fire for three 
hours. Then make a purée of the mushrooms, etc., 
by passing them through a tamis, place the fillet in 
the purée and garnish with the potatoes. 


149—SPICED BEEF (1814). 


Ingredients —Brisket of beef, fat bacon, parsley, 
chives, spice, pepper, thyme, basil, garlic, cloves, 
onions, carrots, herbs. 

Take a brisket and hang it for two or three days, 
according to the season. Then bone and lard it with 
fat bacon, and season it with chopped chives, parsley, 
pepper and a little spice. Rub the beef over with 
very dry salt passed through a sieve, then put it into 
a deep dish large enough to contain it, together with 
some thyme, basil, chives, one or two cloves of garlic, 
two or three cloves and a few slices of onion. Cover 
up the dish with its cover or with cloths, so that the 
air cannot penetrate and leave it for eight days, 
then turn the meat over, cover it up again and leave 
it for three or four more days. ‘Then take it out 
and drain it. Put into a boiler some water seasoned 
with carrots, onions and a bunch of herbs. When it 
boils put in the beef and cook for four hours. Then 
take it out, put it into a deep dish, pour the liquor 
over it, let it get cold and serve it like a ham. 

If you want to eat it hot serve it with a good gravy 
and scraped horse-radish. 


150—BRAISED RIBS OF BEEF 


Ingredients —Ribs of beef, parsley, chives, spice, 
herbs, bay leaf, carrots, garlic, cloves, white wine. 
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Lard the ribs of beef and season with chopped 
parsley, chives, pepper, salt and spice, tie it up and 
put it into a casserole with trimmed carrots, a bunch 
of herbs, a bay leaf, a clove of garlic with one cut, 
two cloves, a little salt, a spoonful of stock and 
white wine. When half cooked add white onions 
(six or seven) and cook the whole in a moderate 
oven. When cooked take half the liquor and reduce 
it to make a glaze for the meat and the onions, put 
the meat on a dish and arrange the onions and the 
carrots round it, glaze it all, and pass the rest of the 
liquor through a sieve and use it as a sauce. 


151—BEEF FILLETS SAUTES 


Ingredients —Fillet of beef, butter, stock, potatoes. 

Cut some small round fillets out of the best part 
of a fillet of beef. Clarify some butter and dip the 
fillets in it, then place them in a flat casserole and 
cook them on a very brisk fire, turning them often 
so that they may not lose their juice. When nearly 
cooked drain off the butter and replace it with some 
reduced stock. Turn them several times so as to 
glaze them, and place them on a dish in a circle. 
Then add a spoonful of stock or gravy to the sauce, 
bind it with a piece of butter and pour it on the 
fillets. You can serve these fillets with potatoes 
cut into small balls and cooked in butter, or with 
new potatoes or other vegetables. 


152—FILLET OF BEEF LOISEL 


Ingredients.—Fillet of beef, eggs, butter, French 
vinegar, cream, parsley, truffles, fonds d’artichauts, 
asparagus. 

Cut some small but rather thick fillets of beef, 
cook them and cover each one with a very soft 
Béarnaise sauce (No. 25), put each fillet on a fond 
d’artichaut, and put a slice of truffle on the top. 
Place them in a circle on the dish and fill the centre 
with a ragoat of asparagus tips sauté in cream. 
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152a—SMALL FILLETS OF BEEF (1814) 


Ingredients—Fillet of beef (or veal or mutton), 
bacon, ham, fowl or game, parsley, chives, mush- 
rooms, truffles, crumb of bread, stock, herbs, shallot, 
lemon. 

Cut some slices of fillet of beef, or veal or mutton, and 
flatten them out on a board. Then make a force- 
meat of fat bacon, bits of veal, cooked ham, fowl, 
game (in fact, any odds and ends), truffles, mush- 
rooms, chives, parsley, butter and a piece of crumb of 
bread dipped in stock or cream; bind all together 
with the yolks of eggs. Your forcemeat being ready, 
spread it over the fillets, roll and tie them up, and 
put them into a casserole, which should not be too big, 
but first line the casserole with slices of fat bacon 
and veal, season with all sorts of herbs and a few 
slices of shallot and lemon. Cover them over with 
the slices of bacon and veal and braise in a moderate 
oven, cook very gently. When cooked take out the 
fillets, drain, and serve as hot as possible with a good 
sauce. 

You can also make the ragofit of truffles (see 
zap outs) and you can use the forcemeat for fillets of 
fowl. 

1538—OXFORD HARE 


Ingredients —Shoulder of mutton, Marsala, smoked 
ham, butter, carrots, onions, glaze, garlic, stock, fat 
bacon. 

Bone a shoulder of mutton and stuff it with a 
forcemeat of smoked ham, onions, a clove of garlic 
and a little pepper. Cover it up with slices of fat 
bacon, tie it up and cook it for half an hour with some 
butter; add the trimmings of the mutton, some 
carrots and onions cut in slices, let it brown slightly 
and moisten it with half a wineglass of Marsala and 
some stock into which you have dissolved a little 
glaze. Cover it over and braise it on a moderate fire 
for two hours, but moisten it occasionally with the 
gravy. Skim the grease off the sauce and strain it. 
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Remove the strings from the shoulder, also the fat 
bacon. Mask it with the sauce and serve. 


1544—MUTTON CUTLETS A LA MINUTE 


Ingredients ——Mutton cutlets, butter, glaze, stock. 

Trim the cutlets and put them in a sauté-pan with 
some melted butter and cook them, turning them 
several times. They will be cooked enough when 
they are firm to the touch. Drain off the butter and 
add as much glaze or reduced stock. Move the cutlets 
about in this until they are well soaked through, and 
when they are thoroughly glazed place them on a 
dish. Pour another tablespoonful of gravy into the 
sauté-pan with a piece of butter the size of a walnut, 
mix all well together and pour over the cutlets. Any 
nice sauce may be served with this dish. 


155—MUTTON CUTLETS A LA JARDINIERE 


Ingredients —Mutton cutlets, carrots, turnips, mush- 
rooms, green beans, cauliflower, espagnole sauce, 
butter, peas. 

Prepare the cutlets as above and cook them in the 
same way, then make a ragoit of all sorts of vegetables 
cut into round shapes, such as small carrots, small 
turnips, mushrooms; add to these some very green 
beans and peas and cook them all in good stock or 
gravy. Put three or four tablespoonsful of espagnole 
(No. 4) into a casserole and add the vegetables. Let 
this ragoit simmer, reduce it and skim off the grease. 
Finish it off with a little piece of butter and a pinch 
of castor sugar, dress the cutlets round the vegetables, 
and if you like add a piece of very white cauliflower. 


156—MUTTON CUTLETS WITH CHICORY 


Prepare the cutlets in the same way as above and 
serve with a good dish of chicory, reduced either white 
or brown. 
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157—BRAISED LOIN OF MUTTON 


Ingredients —Loin of mutton, onions, sage, butter, 
breadcrumbs, egg, apple. 

Bone a loin of mutton and stuff it with a forcemeat 
made of two ounces of onion, one ounce of green sage, 
four ounces breadcrumbs, a whole egg, a minced 
apple all chopped up fine, add salt and pepper and 
braise it. 


158—LEG OF MUTTON LYONAISE 


Ingredients —Leg of mutton, stock, onions, tomato 
purée, white haricot beans, butter, bacon. 

Bone a leg of mutton, cut off all the fat and stuff 
it with bits of fat bacon and some of the meat, season 
it well and braise it with stock and three big onions 
for an hour and a half. Take out the onions, glaze 
_ the mutton all over, add more stock and quarter of a 
pound of tomato purée and simmer for an hour and 
a half. Soak half a pound of white haricot beans in 
soft water, then boil them with a small piece of butter. 
Then pass some of the beans and the three onions 
through a tamis, thicken with a roux if necessary, 
drain the rest of the beans, add them whole to the 
purée. Put the mutton on a dish, pour the sauce over 
it and garnish the dish with the purée and the beans. 


159—BREAST OF LAMB WITH ASPARAGUS 


Ingredients —Breast of lamb, veal, bacon, carrots, 
onions, cloves, garlic, herbs, bay leaf, chives, mush- 
rooms, espagnole, asparagus. 

Put a breast of lamb into a casserole, together with 
veal trimmings, an onion, a carrot cut up, a scrap of 
garlic, a clove, herbs, chives, mushrooms, half a bay 
leaf and a few bits of bacon and three tablespoonsful 
of stock. When sufficiently cooked drain the breast 
of lamb and put it between two dishes with a weight 
over it. Let it get cold and then cut it into shapes, 
pass the liquor in which it has been cooked through a 
tamis, reduce it in a sauté-pan to a half glaze, put in 
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the cut up pieces of lamb, let them simmer and glaze. 
Then take a bundle of asparagus, but only use the 
tender parts, wash and blanch them in boiling water 
with a little salt, skim, blanch again, let them cool 
and then drain. Then put five or six tablespoonsful 
of espagnole (No. 4) into a casserole, reduce, skim 
off the grease, put in the asparagus, finish cooking and 
reduce. Place the tendons in a circle on a dish, 
return the asparagus into a sauté-pan to remove the 
glaze, finish it off with some butter and dish it up in 
the centre of the tendons. 


160—SHOULDER OF LAMB EN MUSETTE (1814) 


Ingredsents —Shoulder of lamb, forcemeat, larding 
bacon, truffles, pickled cucumber, ham, carrots, 
onions, parsley, chives. 

Take a large shoulder of mutton, bone and stuff it 
with a good forcemeat, salt and spice. Sew it up 
well so that the stuffing cannot get out, then lard the 
shoulder with bacon, or else cover it with a thin coat- 
ing of cooked forcemeat and, if you like, decorate it 
with slices of truffle or pickled cucumber, which should 
be put over the forcemeat. Then put some trimmings 
of meat, slices of ham, carrots, onions, parsley, chives 
and the bone of the lamb into a casserole, add some 
good stock, place the shoulder on this and cover it 
with slices of bacon and a sheet of buttered paper, 
braise it and let it cook for an hour anda half ina 
moderate oven. When done drain the shoulder and 
glaze it, if you have larded it, otherwise only glaze 
the parts that are not decorated. Serve with a reduced 
Italian (No. 9) or espagnole sauce (No. 4). 


161—EPIGRAMMES D’AGNEAU (r1814) 


Ingredients. —Forequarter of lamb, bacon, carrots, 
onions, cloves, eggs, bay leaf, butter, stock, parsley, 
chives, mushrooms. 

Remove the shoulder from a forequarter of lamb, 
then cut off five or six cutlets and as many pieces of 
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the tendons. Cover the bottom of a casserole with 
slices of fat bacon, a carrot cut in four, an onion, a 
bunch of parsley and chives, a clove, half a bay leaf, 
a clove of garlic and a little salt. Put the tendons 
on this and cover them with slices of bacon, moisten 
with stock, cover with buttered paper and cook on a 
brisk fire for three-quarters of an hour. Cut and 
trim the cutlets, melt some butter in a sauté-pan, 
dip the cutlets in this on both sides, spread them out 
and cover with a piece of paper. In the meantime 
cut off the remains of the shoulder (which may have 
been previously roasted and served), chop up the 
meat and make it into a ragotut, add a piece of butter 
the size of a walnut and a piece of lemon. Then 
put into a casserole a tablespoonful of reduced 
velouté (No. 7), twelve mushrooms chopped up, and 
sautez the cutlets. Cut the tendons into heart shapes 
and dip them into the yolks of eggs, mixed with melted 
butter and salt, and grill them a good colour. Then 
glaze the cutlets and arrange them in a circle, alter- 
nately with the tendons, round the ragoat, which 
should form the centre of the dish. 


162—MUTTON CUTLETS WITH TURNIPS (1818) 


Ingredients ——Mutton or lamb, butter, flour, gravy, 
turnips, sugar. 

Cut the chops and trim them nicely, then fry them 
in a little butter of a nice brown colour, drain the 
butter, and make a roux (No. 2) very blond; that 
is to say put into the same stew-pan a small bit 
of butter and a spoonful of fine flour. Put this 
over a moderate fire, and turn it with a wooden 
spoon till the flour is of a nice brown colour, then 
moisten with some veal gravy of a fine colour and 
well seasoned. When the sauce boils throw in 
the chops and the trimmings of the turnips, let 
them stew gently on the corner of the stove. Skim 
the sauce frequently; when the chops are nearly 
done drain them in a clean stew-pan. Have ready 


JOINTS 78 


some turnips cut into any shape, but not too small ; 
drain the sauce through a tamis over the turnips and 
chops, which stew in the sauce with a little sugar; 
skim frequently. When the turnips are done as 
well as the chops, keep them warm in a bain-marie 
till you serve. 


163—HIND QUARTER OF LAMB WITH SPINACH 
(1759) 

Ingredients—Lamb, milk, coriander seeds, lemon, 
onions, parsley, flour, suet, spinach, cream, nutmeg. 

Take a hind quarter of lamb, truss in the knuckles 
neatly, put it in soak for two or three hours in some 
milk, coriander seeds, a little salt, two or three 
onions and parsley. Then put it in boiling water, 
skim it well, put in some flour and water well mixed, 
a lemon or two pared and sliced, a bit of suet and a 
bunch of onions and parsley, stir it well from the 
bottom and boil it gently; these ingredients will 
make it white as curd. Clean and wash your spinach 
in several waters, then put it into a pint of cream, a 
bit of butter mixed with flour, a little pepper, salt 
and a pinch of nutmeg, stir it on a stove till it is a 
nice consistency, squeeze in the juice of a lemon, put 
it on a dish and lay the lamb upon it, but first drain 
off any fat and water and take off any of the season- 
ings that may chance to hang to it. 

A neck of veal is frequently done in the same way, 
taking the chine bone off and trimming it neatly. 


164—NECK OF MUTTON A LA PORTUGAISE (1759) 


Ingredients—Neck of mutton, Spanish onions, 
butter, sugar, white stock. 

Prepare, lard and braise a neck of mutton, then 
peel six moderate sized Spanish onions, blanch them 
in boiling water, then lay them on a cloth to drain, 
put a quarter of a pound of butter in a flat stew-pan, 
let it melt, lay in the onions, add one ounce of sugar 
and a little salt, but first cover them with a little 
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white stock, let them simmer gently for one hour or 
more until quite tender, take them out carefully, lay 
on a cloth, cut them in halves, dress in a border round 
the dish and place the neck in the centre. Take the 
butter from the stock the onions were stewed in, put 
half a pint of it in a stew-pan with a quart of white 
sauce and half a pint of stock, reduce it till it becomes 
again thickish, and pour it over the onions round the 
mutton, which glaze and serve very hot. 


165—NECK OF MUTTON A L’ALGERIENNE 


Ingredients —Neck of mutton, bacon, brown sauce, 
onions, celery, carrots, turnips, leeks, vinegar, pepper- 
corns, cloves, mace, bay leaves, thyme, marjoram, 
parsley, sugar, French plums. 

Trim up a large neck of mutton. Make a marinade 
of vinegar, stock, cloves, mace, peppercorns, bay 
leaves, thyme, marjoram, parsley, brown sugar and 
salt. Cut up celery, onions, carrots, turnips and leeks 
into quarters, boil the vinegar and pour it over the 
vegetables, and when it is cold, put the mutton into it 
and leave it there for three days, but turn it several 
times. Then roast it for about an hour, giving it a 
good colour. Strain half a pint of the marinade into 
a stew-pan, add a pint of brown sauce and a small 
piece of glaze, reduce it till it forms a thickish demi- 
glace. Soak a few French plums in boiling water 
for twenty minutes, drain them on a sieve, and when 
dry add them to the sauce, season it with a little salt 
and cayenne pepper, pour the sauce in a deep dish, 
dress the neck on it and serve. 


166—SAVOURY COLLOPS OF VEAL 
(Sir Kenelme Digby) 
Ingredients—Veal, eggs, thyme, butter, orange, 
spice, salt. 
Cut a leg of veal into thin collops and beat them 
well with the back of a knife. Then lay them in 
soak a good half-hour with the yolks of four eggs, and 


— 
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the whites of two very well beaten, and a little 
shredded thyme mingled with it; then lay them in 
the frying-pan, wherein is boiling butter, and pour 
upon them the rest of the eggs that the collops have 
not imbibed, and carry with them, and fry them very 
well, turning them in due time. Then pour away all 
the butter, and make them a sauce of gravy seasoned 
with salt and spice, and juice of orange at last squeezed 
upon them. 


167—VEAL A LA GENDARME 


Ingredients —Veal, larding bacon, smoked ham, 
onions, parsley, chives, a bay leaf, a clove of garlic, 
basil, thyme, salt, pepper, olive oil. 

Bone a loin of veal and lard it well with fat bacon 
and some highly-flavoured ham, then put it into a 
deep dish with two onions cut into slices, parsley, 
chives, a bay leaf, a clove of garlic, thyme, basil, 
salt, pepper and a little olive oil. Marinate it in this 
for twenty-four hours, then take it out, roast it and 
serve with a sauce poivrade (No. 33). 


168—TENDONS OF VEAL A LA MARENGO. 


Ingredients —Tendons of veal, tomatoes, button 
mushrooms, truffles, garlic. 

Cook the veal gently till it is quite tender, press it 
and cut it into long pieces, following the run of the 
bones. Pour a brown espagnole sauce (No. 4) 
flavoured with tomatoes and a clove of garlic over 
the veal, and add button mushrooms and two or three 
truffles cut into cubes. A few little squares of fried 
bread are sometimes added. 

The truffles improve this dish, but they may be 
omitted. 
169—LOIN OF VEAL MARINATED WITH BROWN 

SAUCE (1759) 
Ingredients—Loin of veal, milk, onions, shallot, 


parsley, spice, whole pepper, bay leaves, coriander 
seeds, stock, gravy, mushrooms, capers, lemon. 
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Your loin of veal should be put into the marinade 
the day before; take about two quarts of new milk, 
and put to it some green onions, a shallot or two, 
parsley, a little spice, whole pepper, salt, two or three 
bay leaves, and some coriander seeds; put your veal 
in and keep it well turned so as to soak it well, till 
it should be spitted next day; cover it with a paper 
with butter rubbed on it and roast it gently till it is 
well done and baste it with the marinade. For your 
sauce mix about a pint of your cullis (No. 3) thinned 
with a little gravy, mince two or three mushrooms and 
capers, a little parsley, and a shallot or two, pour it 
into your dish, adding the juice of a lemon. 


170—A SHOULDER OF VEAL A LA PIEMONTOISE 
(1748) 

Ingredients —Veal, bacon, ham, spice, herbs, sorrel, 
lettuce, butter, parsley, onions, mushrooms, sweet- 
bread, Parmesan. 

Having a shoulder of veal, take off the skin, that 
it may hang at one end, cut lardons of bacon and 
ham, seasoned with pepper and salt, fine spice, fine 
herbs, and lard the shoulder of veal with it; cover it 
again with the skin and braise it; then take sorrel 
and lettuce picked and washed clean, chop it very 
well, put it over the fire in a stew-pan with a little 
butter, chopped parsley, onions and mushrooms. 
The herbs being stewed tender, put to it some good 
cullis (gravy), bits of ham and sweetbread cut in 
dice. When the shoulder of veal is ready take it out 
and drain it, put it in the dish you intend it for, take 
off the skin, put some of the sweet herbs under and 
over, put the skin over it again, wet it with melted 
butter, and strew over it some Parmesan; give it a 
colour in the oven and serve it hot. 


171—VEAL CUTLETS A LA DREUX 


Ingredients.—Neck of veal, bacon, carrots, onions, 
herbs, stock. 
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Cut the cutlets very thick and lard them with large 
slips of ham. Season and wrap them up in bacon, 
carrots, onions, bay leaves, and all sorts of herbs, 
and cook lightly. Put the veal trimmings on the top, 
moisten them with good stock and let them stew on 
a slow fire. When done, reduce the liquor and glaze 
the cutlets to a fine brown and serve with espagnole 
(No. 4) or any other good brown sauce. 


172—VEAL CUTLETS A LA CHINGARA 


Ingredients —Veal cutlets, butter, a bay leaf, ham, 
parsley, smoked tongue. 

Trim six veal cutlets and season them with butter, 
a bay leaf, thyme, ham, parsley roots, cook them in 
butter and bacon and when they are well seasoned | 
cover each cutlet with a slice of cooked smoked 
tongue, glaze them over and serve with an essence 
made of the glaze detached from the cutlets. 


173—A GOOD STEW 
(From Walker's Original) 


Ingredients —Beetroot, onion, lettuce, cucumber, 
butter, peas, cold meat. 


Put a few beets, a little onion, one lettuce and a 
cucumber sliced into a stew-pan with a little water 
and a proper quantity of butter, pepper and salt. 
Set the pan in the oven, and when the vegetables have 
been stewed some time put a quantity of boiled peas 
and some meat into the pan, and let the whole stew 
till the meat is ready to serve up. Lay the vegetables 
on the dish round the meat. Mutton, lamb and veal 
are excellent dressed in this manner ; and it is a very 
good way of using up cold meat. 

This is the recipe as it stands in the book, the 
quantities must be regulated according to the amount 
of meat used. 
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174—GOULASH (Gul-yas). (Hungarian) 


Ingredients —Beef or veal or mutton, potatoes, 
bacon, onions, flour, tomatoes, stock, caraway seeds, 
paprika, wine, pepper, salt. 

Goulash is a Hungarian hot-pot and may be made 
with any sort of butcher’s meat. Take all the fat 
off the meat, cut it into dice and season with salt 
and pepper. Fry an onion slightly in butter, add the 
meat, and cook gently for about fifteen minutes. 
Cut up some bits of fat bacon, add a little onion and 
potatoes peeled and cut into dice, and fry them a 
golden brown colour. Drain well, add them to the 
meat and cook gently till the meat and potatoes are 
done. Season with paprika and a little salt, add stock 
if necessary, and, if you like, half a glass of Madeira 
or port wine. Stir occasionally, but do not break 
the potatoes. You may adda quarter teaspoonful 
of caraway seeds, but put them in a muslin bag and 
remove them before serving. Goulash should be 
served in the marmite in which it has been cooked. 
A teaspoonful of Lemco or essence of beef improves 
the flavour, especially if the meat used is not fresh 
cooked. The wine is optional. 


175—BAKED SHOULDER OF PORK (Swedish) 


Ingredients—-Shoulder of pork, potatoes, salt, 
pepper, sage. 

Boil a quart of potatoes with salt, pepper and sage, 
mash them. Remove the bone from a shoulder of 
pork, cutting the meat as little as possible, season the 
inside and fill it with the mashed potatoes, then sew 
up the shoulder. Scrape the skin with a dull knife 
and score it, then put the shoulder into a moderate 
oven to bake, and serve it with ravigotte sauce (No, 


40). 
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176—CALF’S HEAD 


A calf’s head is a profitable joint in any household, 
as several good dishes may be made from it. It 
should be boiled first, as the liquor makes excellent 
clear stock. The tongue and the brains can be cooked 
in the same way as ordinary lamb’s fry. The cooked 
meat of the head can be cut into strips, egg and 
breadcrumbed and served with any sharp sauce, 
such as sauce canigou (No. 15), or a tomato sauce. 

Calf’s feet treated in the same way are also good, 
and the liquor in which they have been boiled makes 
a good foundation for clear soup. 


177—CALF’S HEAD IN ASPIC 


Ingredients —A calf’s head, a carrot, four small 
carrots, a leek, an onion, two cloves, a bunch of herbs, 
salt. 

Put half a calf’s head into a fire-proof cooking 
pot, add the carrot, leek, onion stuck with the two 
cloves, herbs and salt, add enough water to cover 
it all, boil, then skim and let it simmer for three 
hours. Cook four carrots in the stock. Take out 
the head, and cut it up into small pieces. Then 
decorate the inside of a mould with the carrots cut 
into thin slices, put in the pieces of calf’s head and 
pour the liquor over them. Let this stand till it is 
jellified, then turn it out and serve with sauce 
Rémoulade (No. 44) or sauce canigou (No. I5). 


178—TO STEW A CALF’S HEAD (May, 1673) 


Ingredients —Calf’s head, oysters, wine, bacon, 

chestnuts, eggs, herbs, horse-radish, ginger, spinach. 

First boil in fair water half an hour, then take it 

up and pluck it in pieces, then put it in a pipkin with 

great oysters and some of the broth which boiled it 
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(if you have no stronger), a pint of white wine or 
claret, a quarter of a pound of interlarded bacon, 
some blanched chestnuts, the yolks of three or four 
hard eggs cut into halves, sweet herbs minced, and 
a little horse-radish root scraped. Stew all these an 
hour, then slice the brains (being parboiled), and 
strew a little ginger, salt and flour. You may put in 
some juice of spinach, and fry them green with butter ; 
then dish the meat and lay the fried brains, oysters, 
chestnuts, half yolks of eggs and sippet it. Serve it 
up hot to the table. 

This dish is very good, but for a half head use half 
the quantities, or even less, especially of the wine. 
The ginger may be left out and a little paprika 
substituted. 


179—CALF’S HEAD BIGAREE 


Ingredients.—Calf’s head, eggs, salt, pepper, bread- 
crumbs, parsley, butter. 


Bone the head and put it into warm water to 
blanch it. Divide it and when quite cold dip each half 
into the yolks of three eggs well beaten up with butter, 
salt and pepper, and afterwards into breadcrumbs 
mixed with chopped parsley and other herbs. Then 
put them into a casserole and bake in the oven till 
they are nicely browned and serve either with 
ravigotte (No. 40), rémoulade (No. 44), or tomato 
sauce. You may use half a head. 


180—CALF’S HEAD A LA SAINTE MENEHOULD 


Ingredients.—Calf’s head, bacon, white meat, bread- 
penne eggs, parsley, milk, mushrooms, pepper and 
Salt. 


Trim the head and soak in several waters to clean 
it. Then blanch it in boiling water with onions, two 
cloves, two shallots and salt. Make a forcemeat 
with the brains, and veal or any white meat, fat 
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bacon, breadcrumbs, milk, parsley, mushrooms, the 
yolks of three eggs, pepper and salt and stuff the 
head therewith. Pour over it when cooked a sauce 
made of cullis (No. 3), butter, the yolks of two 
eges and breadcrumbs. Bake till it is a good brown 
and serve with its own sauce. 

You may use half a head. 


181—CALF’S HEAD PIE 


Ingredients —Calf’s head, bacon, tongue, parsley, 
thyme, onions, mushrooms, hard boiled eggs. 


Cut up any pieces of calf’s head small as for a 
steak pie, add the brains, pieces of the tongue, a few 
slices of bacon, chopped parsley, thyme, a little 
chopped onion, a few button mushrooms, and the 
eges cut in quarters. You may add any nice little 
odds and ends, such as pistachio nuts, coriander seeds, 
truffles, etc., but these are not essential. Put them 
into a pie dish and cover with the usual pie crust 
and cook your pie. 

This is a useful way of using up the remains of a 


calf’s head. Good hot or cold. 


182—AN ADMIRABLE WAY TO ROAST A CALF’S 
HEAD (English, 1748) 


Ingredients —Calf’s head, lemons, forcemeat, sweet- 
bread, eggs, claret, bacon, truffles, morels, mushrooms, 
oysters. 


Get a calf’s head with the skin on and scald it, 
lard it with lemon peel, and then spit it; when it is 
enough make a good savoury sauce, as you do for a 
hashed head, and put into it forcemeat balls, fried 
sweetbreads, eggs and claret, a little bacon, some 
truffles and morels, mushrooms and oysters, and a 
little lemon juice and mix it all well together with 
the sauce and pour over the head. It may be done 
as well with the skin off, as it comes from the butcher’s. 
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183—CALF’S HEAD SURPRISE (1748) 


You must bone it and not split it, cleanse it well 
and fill up the vacant place with meat, and make it 
in the same formas before. You may put in the middle 
a ragofit and cover it with forcemeat; then wash it 
with egg, and crumb it and bake it ; so serve it. 


184—CALF’S FEET STUFFED (1767) 


Ingredients —Calf’s feet, forcemeat, bacon, stock, 
white wine, herbs, cloves, turnips, carrots, onions. 


Bone them quite and fill them with forcemeat 
made of whatever you please, tie them in slices of 
lard (fat bacon) with pack thread, boil them in broth 
and white wine, sweet herbs, cloves, roots, onions; 
boil slowly and serve with what sauce you please. 


They are improved by being slightly braised. 


185—CALF’S FEET AU CITRON (1767) 


Ingredients —Calf’s feet, oil, lemon, stock, butter, 
flour, anchovy. 


Take calf’s feet plain boiled, put them in a stew- 
pan with a little oil, half a lemon, sliced and peeled; 
as much broth and cullis as will simmer on a slow 
fire about half an hour. Take them out and wipe 
them dry; pass the sauce through a sieve, skim it 
well, add a bit of butter and flour, a little cullis, a 
pounded anchovy and half a lemon squeezed. 


| 186—CALF’S TONGUE STUFFED (Old French) 


Ingredients —Calf’s tongue, fowl, ham, mushrooms, 
parsley, chives, pepper, salt, nutmeg, bacon, beef, 
bread, cream, eggs, herbs, onions, carrots, turnips. 


Take a calf’s tongue and cut a hole down the length 
of it, beginning at the root; this should be done with 
a very narrow sharp knife. Then make a stuffing 
of white flesh of fowl, a little cooked ham, mushrooms, 
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parsley, chives, pepper, salt, very little nutmeg, a 
little white fat bacon, a bit of beef fat, a piece of 
crumb of bread soaked in cream, the yolks of one or 
two raw eggs. Chop all this up and pound it in a 
mortar, and stuff the tongue with it where you have 
made the hole. Then put it into a cooking pot and 
garnish it with a few thin slices of beef, and season 
with salt, pepper, herbs, spice, onions, carrots, turnips, 
and cook it in a moderate oven. When half cooked 
add a tablespoonful of meat juice so as to make it 
more tender, then cover up the pot and finish cooking. 
Make a ragofit of sweetbreads, mushrooms, truffles, 
asparagus tips, or any odds and ends you may have, 
cook them slightly in butter, moisten with gravy and 
let them simmer for half an hour. Skim off all the 
grease and bind with a veal and ham essence. Take 
the tongue out, drain it and serve with the above 
ragoat, or (see ragoiits, No. 64) a ragofit of ham, or 
chicory, or cucumber. This dish is very good cold. 


187—CALF’S TONGUE WITH TOMATO SAUCE 


Ingredients.—Calf’s tongue, bacon, herbs, carrots, 
onions, cloves and tomatoes. 

Scald the tongue, and when it is cold lard it with 
bacon and sprinkle it with herbs chopped fine. Cook 
it slowly in a stew-pan for four hours in stock, mixed 
herbs, two carrots and three cloves. When it is 
done skin it and serve it with tomato sauce. 


188—TONGUE AGRO-DOLCE (Italian) 


Ingredients —Tongue, butter, onion, stock, sugar, 
raisins, almonds, candied peel, vinegar, tomato, 
chocolate. 

Half cook a tongue (either ox or calf), skin it whilst 
hot and cut it into slices. Then slightly fry a small 
bit of onion in butter, add the slices of tongue to it, 
and when they are slightly coloured add some tomato 


86 JUST A COOKERY BOOK 


purée mixed with good stock or gravy, and put it 
on a slow fire. In the meantime half fill a wineglass 
with sugar, then add the vinegar till it is two-thirds 
full, add shredded almonds, a few stoned raisins, a 
little grated chocolate and a few cuttings of candied 
lemon peel. Stir this all up and pour over the 
tongue ten minutes before it is quite cooked, and give 
it a stir with a wooden spoon. 

This agro-dolce sauce is very good with slices of 
venison, or with pork chops, or with hare. In Italy 
it is served with wild boar. 


189—RAGOUT OF SHEEP’S TONGUES 


Ingredients —Sheeps’ tongues, beef, bacon, flour, 
butter, stock, herbs, onions, parsley, chives, carrots, 
turnips, lemon. 


Blanch your sheeps’ tongues, take them out of the 
hot water and put them into cold. Garnish the 
bottom of a casserole with slices of beef and bacon, 
put this in the oven, and when it begins to adhere 
dust it over with a handful of flour and stir it well 
over the fire, then moisten with good stock and water 
so that the tongues are covered. Then put them into 
a cooking pot, add the braise and season with pepper, 
chives, carrots, turnips, lemon, herbs, onions, a pinch 
of spice, parsley, salt, and let it all cook together, 
take out the tongues, skin and wipe them, slit them 
and dip them into the braise in which they were 
cooked, egg and breadcrumbs and grill them and serve 
with a rémoulade (No. 44), or ravigotte (No. 40), or 
any other sharp sauce. 


190—SHEEPS’ TONGUES A LA BROCHE. 


Half cook the tongues in a braise as above, then 
take them out and skin them. Lard them well and 
pass a skewer through them, roast till they are a good 
colour and serve with a ham sauce (No. 20). 
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191—OX-TONGUE BRAISED 


Ingredients —Ox tongue, bacon, parsley chives, 
spice, onions, carrots, white wine, espagnole, stock. 

Blanch a green ox tongue, skin it and lard it with 
bacon, season with salt, pepper, spice, parsley and 
chives, then cook it with onions and carrots, moisten 
it with good stock and a glass of white wine, and add 
any trimmings of meat, or fowl, or game, so as to give 
it a good flavour. Put it on a good fire, cover it 
with paper, put the lid on the casserole and let it 
simmer for four and a half hours, then dish it up with 
the vegetables you have cooked with it, pass the 
liquor through a tamis, add two tablespoonsful of 
espagnole (No. 4), and serve the tongue with the 
sauce round it. 


192—OX-TONGUE A L’ITALIENNE 


Ingredients —Ox tongue, Parmesan cheese, butter. 

Braise an ox tongue as above and let it get cold in 
its own liquor, then cut it into thin slices. Strew 
some grated Parmesan on the bottom of a fire-proof 
dish and put the slices of tongue on it, then some more 
Parmesan, and so on till you have three or four layers 
of tongue and Parmesan. Moisten each layer with a 
little of the liquor in which you have cooked the tongue 
and finish off the top with a little Parmesan and a 
little melted butter. Put the dish in the oven, and 
when the Parmesan is a good colour serve in the dish. 


193—OX-TONGUE EN PAPILOTTE (1814) 


Ingredients —Ox tongue, parsley, chives, mush- 
rooms, lemon, butter, nutmeg, espagnole, fat bacon. 

Cook the tongue, but do not lard it, and let it get 
cold in its own liquor. Then cut it into slices about 
half an inch thick; see that all the slices are the 
same shape and size, then put each slice in a paper 
wrapper in the following manner:—Chop up equal 
quantities of parsley and chives, twice the quantity 
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of mushrooms (over which squeeze a lemon to keep 
them white), put this into a cloth and squeeze out all 
the moisture, then put this into a casserole with a piece 
of butter, salt, pepper and a pinch of grated nutmeg ; 
cook on a small fire, then add one or two tablespoonsful 
of espagnole (No. 4) or velouté (No. 7), according to 
the quantity of your herbs. Reduce again, then cut 
your paper and oil it lightly where you are going to 
place the slices of tongue, etc. Put a small slice of 
fat bacon on each paper, then a teaspoonful of the 
chopped herbs and mushrooms, then a slice of tongue 
and another layer of herbs and a bit of bacon. Wrap 
the paper over and oil it lightly and grill it on a small 
fire for about ten minutes, turn over after five minutes, 
so that both sides may be coloured equally. When the 
paper swells they will be ready for serving. The 
paper should be closely twisted up so that the 
ingredients cannot fall out. 


194—BRAISED HAM 


Ingredients —Smoked ham, vinegar, celery, carrots, 
turnips, herbs, sugar, green peas, brussels sprouts, 
spinach, or any other vegetables, potatoes, sherry. 

Cut the knuckle off a smoked ham quite close and soak 
the ham in cold water for twenty-four hours. Scrape 
it and put it to boil with plenty of fat in the water 
and skim carefully. Add some vinegar, two heads of 
celery, carrots, a turnip, a large bunch of herbs and 
a dessertspoonful of sugar. Simmer steadily for 
three hours. Remove the rind and trim the fat 
smoothly. Put the ham ina baking tin in the oven 
for half an hour and baste well with a little stock 
anditsown gravy. Garnish with any green vegetables 
that happen to be in season, and serve with mashed 
potatoes and a ham sauce (No. 20) mixed with a 
little sherry or Marsala. An orange salad would 
be good with this dish. 
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195—ROAST HAM A LA BROCHE (Old French) 


Ingredients —Ham, red wine, breadcrumbs, parsley. 

Take the skin off a ham, trim it underneath, and 
let it soak in cold water as long as necessary (a 
smoked ham will require at least twenty-four hours). 
Marinate it ten to twelve hours in a pint bottle of 
red wine, and then wrap it up in sheets of paper and 
roast it, basting it occasionally with the wine it has 
stood in. When it is sufficiently cooked breadcrumb 
it all over with breadcrumbs mixed with finely- 
chopped parsley, give it a good colour, let it get cold 
and garnish it with parsley. 


196—HAM A L’HYPOCRAS (Old French) 


Ingredients —Ham, sugar, a macaroon, peppercorns, 
red wine, an orange. 

Cut an ounce and a half of raw ham into slices and 
cook them in a casserole. Make a sauce with a tea- 
spoonful of sugar, a macaroon pounded up, a 
tablespoonful of red wine and a little bruised white 
peppercorn. Put the slices of ham in this sauce, and 
just before serving add a little orange or lemon juice. 


197—HAM MOUSSE 


Ingredients.—Cooked ham, eggs, cream. 

Take about half a pound of cooked ham, mince it 
up fine and pass it through a sieve, and mix it with 
the yolks of three eggs and half a pint of cream. Then 
whip up the whites to a stiff froth and mix lightly 
with the above purée. Steam for about three-quarters 
of an hour. 

A glass of champagne or other white wine may be 
added, but this is optional. 


198—ROASTED HAM (1759) 


Ingredients —Ham, white wine, cullis (stock), 
asparagus, cauliflower, capers, lemon. 

For this entrée is generally provided a new West- 
phalia or Bayonne ham, soaked, put it to a slowish 
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fire, and baste it with a little Rhenish, or other white 
wine, pretty constantly till it is done; but before 
you spit it draw your knife round between the fat and 
the sward (skin); and in roasting you may easily take 
it all off; make it a nice colour, and for your sauce 
dash into it a ladle or two of your cullis (stock), a 
glass of champagne, or Rhenish, and a few tops of 
asparagus, cauliflower or capers; add the juice of a 
lemon, and serve it up hot. 

Any ham will do; if smoked soak it for twenty-four 
hours, if not smoked twelve hours will be enough. 


199—HOTCH-POTCH OF OX-TAIL 


Ingredients —Ox-tail, onions, carrots, a bunch of 
herbs, a bay leaf, a clove of garlic, thyme, basil, cloves, 
fat bacon. 

Cut up an ox-tail at the joints and blanchit. Then 
put some meat trimmings into a casserole, add salt, 
onions, carrots, a bunch of herbs, a bay leaf, a clove 
of garlic, thyme, basil and two cloves; moisten the 
whole with a little stock, but do not cover the pieces 
of ox-tail entirely. Then put pieces of fat bacon on 
the top of the ox-tail, and put the casserole on the fire 
for a short time, then cover the whole with buttered 
paper, put the lid on the casserole and cook for four 
to five hours. The tail will be sufficiently cooked 
when if you touch it with your fingers the meat is 
detached from the bones. Serve either with a good 
ragolit (see ragofits, No. 62, etc.) and a sauce, or with 
a purée of peas, lentils or butter beans. 


200—SWEETBREAD STUFFED 


Ingredienis—Sweetbread, forcemeat of fowl, fat 
bacon, ham, spice, parsley, chives, salt, pepper. 

Having blanched your sweetbreads, cut them open 
on one side and stuff them with a forcemeat of fowl. 
Then take as many sheets of paper as you have 
sweetbreads, put a little slice of fat bacon and a slice 
of ham on each paper, season with salt, pepper, very 
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little spice, parsley, chopped fine and a chive; put a 
sweetbread on each and dress it with the seasoning 
above and below, then wrap up the papers, tie them 
up, moisten them and grill very gently for two hours. 
When cooked take off the papers, put the sweetbreads 
on a dish, and serve with a ragotit of ham (No. 62, etc.). 
If you have no ragofit serve with a ham sauce (No. 20). 


201—SWEETBREADS FRIED 


Ingredients —Sweetbread, onions, chives, bay leaf, 
cloves, lemons, flour, eggs, butter, parsley. 

Blanch the sweetbreads and cut them into three 
or four slices, put them into a casserole with an onion 
cut in slices, some whole chives, a bay leaf, salt, 
pepper, two cloves, the juice of one or two lemons, 
and marinate them for two hours. Make a paste with 
one or two tablespoonsful of flour and a little salt, 
dilute with water, add an egg and beat up well together, 
add a piece of butter the size of a walnut; take care 
that this paste is neither too thick nor too thin. 
Take the sweetbread out of the marinade, dip the 
pieces into the paste so that they are well covered 
with a thin paste and fry them a good colour. Drain 
and serve with fried parsley. 


202—SWEETBREADS AUX FINES HERBES (French, 
1778) 

Ingredients —Sweetbreads, bacon, veal, spice, 
onions, parsley, chives, truffles. 

Cover the bottom of a fire-proof dish with bits of 
fat bacon and slices of veal, season with salt, pepper 
and a pinch of spice, a few slices of onion, chopped 
parsley and some whole chives. Blanch your sweet- 
breads, put them into a fire-proof dish and cover them 
with the slices of bacon, onions, herbs, etc., as above, 
put the cover on the dish and cook in a moderate oven. 
When cooked take the veal and bacon off the sweet- 
breads and baste them with the liquor in the dish. 
Then strew breadcrumbs over the top, put on the lid 
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and let the sweetbreads take a good colour. Then 
take a truffle, chop it up fine and put it into a casserole 
with some clear veal and ham stock and a little 
essence of ham and let it simmer on a small fire. 
When it is a good colour pass it through a sieve and 
pour it on a dish. When the sweetbreads are well 
coloured, strain them and serve them with the sauce. 


2083—-SWEETBREADS A LA DAUPHINE (French, 1814) 


Ingredients —Sweetbreads, larding bacon, veal, 
onions, carrots, stock. 

Take two or three sweetbreads and leave them in 
water till they are very white, then blanch them 
slightly so as to make them a little firm for larding. 
Lard them well, put into a casserole some veal trim- 
mings, onions and carrots, then line the sides of the 
casserole with strips of fat bacon, put your sweet- 
breads on this so that they may touch without 
pressing each other, moisten with stock, but do not 
saturate the bacon, cover with a piece of buttered 
paper and cook lightly. Then cover them over and 
cook in a moderate oven; the fire should be rather 
brisk, so that they may take a good colour. Cook for 
about three-quarters of an hour, then drain and glaze 
them and serve with a good ragoit of vegetables 
(see ragotits, No. 62, etc.), and, if you like, garnish with 
fried crofitons. 

You can make your glaze by passing the liquor of 
the above through a tamis and reducing it. 


204—SWEETBREADS OF VEAL A LA DAUPHINE 
(Old English, 1743) 

& Ingredients——Sweetbreads, forcemeat of chicken, 

veal, ham, herbs, spice, small onions, stock. 

Take the largest sweetbreads you can get, order 
them as for a ragofit, open them and slit them round, 
then fill them with chicken stuffing. Put slices of 
veal and bacon in a stew-pan, season them with salt, 
pepper, sweet herbs, fine spices, whole chibbols (small 
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onions or chives) and an onion cut in slices. Then 
put in the sweetbreads, season and cover them with 
slices of veal and bacon, cover the stew-pan and stew 
them with fire under and over. The sweetbreads 
being done, take them out, take out the slices of bacon, 
put in a ladleful of good broth, let it stew, strain the 
the broth through a silk strainer, take off the fat, 
then put the broth in a clean stew-pan till it turns to 
a jelly, put in the sweetbreads to glaze; being glazed, 
put an essence in your dish, with your sweetbreads 
laid upon it. 


205—SWEETBREAD EN FRICANDEAUX 


Ingredients ——Sweetbreads, larding bacon, veal 
stock. 

Blanch some large sweetbreads and put them into 
cold water. Lard them well and put them into a 
casserole with the larded side down, add a spoonful 
of stock and a few slices of veal to give them more 
flavour, cover the casserole with a lid and cook until 
the stock is nearly reduced. Take off the cover and 
move the casserole about gently so as to get the glaze 
well over the sweetbreads. When they are a good 
colour take them out and put them on a dish, skim 
off any grease left in the casserole, and moisten what 
is left with a little stock and some veal gravy. Grind 
a little pepper over the sweetbreads, see that the gravy 
in the casserole is a good taste, pass it through a 
tamis and pour it hot over the sweetbreads. 


206—GRILLED SWEETBREAD 
Ingredients.—Sweetbread, butter, tomatoes, mush- 
rooms. . 
The sweetbread should be put into cold water for 
three or four hours to disgorge, then blanched for 
two minutes in boiling water, then pressed till cold. 
Pour melted butter over it, add salt and pepper, grill 
on a moderate fire and serve with grilled tomatoes 

and mushrooms and a good tomato sauce. 
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207—SWEETBREAD A LA RENAISSANCE 


Ingredients —Sweetbread, chestnuts, truffles, fowls’ 
livers, cocks’ combs. 

Blanch and press the sweetbreads and let them get 
cold. Lard them with bacon, and cut them into 
slices and sautez them in butter till they are a golden 
brown colour. Then make a good glaze sauce (No. 10) 
and put the sweetbreads into it and keep very hot. 
Make a ragotit with chestnuts, truffles, chickens’ 
livers, cocks’ combs or any sort of nice garnish, serve 
this as a border with the sweetbreads in the centre. 


208—SWEETBREAD, SAUCE SUPREME 


Ingredients ——Sweetbread, eggs, breadcrumbs, 
butter, flour, white stock, white wine, cream, lemon. 

Cut the sweetbread into slices, sautez them lightly 
in butter, then egg and breadcrumb them and fry 
them a golden brown. 

For the sauce, put into a casserole an ounce of 
butter and half an ounce of flour, stir but take care 
it does not colour, add veal or fowl stock and a 
tablespoonful of white wine, cook for at least quarter 
of an hour, then add a little cream and two ounces 
of butter cut into small pieces, mix well, add salt and 
pepper and the juice of a lemon. 


209—RIS DE VEAU DEMI-DEUIL 


Ingredients —Sweetbread, béchamel, cream, white 
stock, truffles. 

Blanch and press the sweetbreads and let them get 
cold. Then lard them with truffles cut into strips, 
cook them in a very good béchamel (No. 11) mixed 
with white stock and cream and garnish with truffles, 
cut into fancy shapes. The whole effect should be 
black and white. 


210—SWEETBREAD A L’ESPAGNOLE 


Blanch and lard the sweetbreads and cook them as 
above, then put their liquor into a casserole and reduce 
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it to a glaze, put the sweetbreads into this glaze and 
see that they are well covered and put them on a dish. 
Add a spoonful of espagnole (No. 4) to the rest of the 
glaze, to make a sauce for the sweetbreads. 


211—HATELETTES OF SWEETBREAD 


Ingredients —Sweetbreads, tongue, truffles, bacon, 
butter, breadcrumbs, eggs. 

Prepare the sweetbreads as above, but do not 
lard them. When nearly cooked take them out of 
their sauce and let them get cold, then cut them into 
slices about an inch thick. Cut slices of tongue about 
the same thickness, cut up some truffles slightly 
cooked in butter and some cooked bacon. Prepare 
a sauce périgueux (No. 32), and when this sauce is . 
hot put all the above pieces into it and mix, then 
put it all on a dish to get cold, and arrange the pieces 
alternately (having first trimmed them up), garnish 
them with the rest of the sauce, breadcrumb each 
piece and dip it into egg beaten up, breadcrumb again 
and grill on a light fire until they are a good colour. 


212—HATELETTES (Old French) 


Ingredients —Sweetbreads, bacon, fowls’ livers, 
parsley, chives, flour, breadcrumbs. 

Blanch one or two sweetbreads and cut them into 
small rounds, together with some pieces of bacon 
and lambs’ or fowls’ livers. Cook all these lightly 
with a little parsley, chives and flour, when nearly 
cooked string the pieces on small silver skewers, 
taking a bit of sweetbread, a bit of liver and a bit of 
bacon alternately on each skewer, then dip them into 
the sauce in which they were cooked, breadcrumb 
and grill or fry them. They serve as a garnish for 
other dishes or alone. 

Another way 

The sweetbreads and the livers being blanched, 
also the bacon, cut them as above and string them on 
skewers in alternate pieces, and add some rounds of 


96 JUST A COOKERY BOOK 


foie gras. Then have some melted butter ready in 
a casserole and season with salt, pepper, herbs, spice, 
chopped parsley and chives and the juice of a lemon, 
dip your skewers in this, so that they are well seasoned, 
and turn them round in it two or three times, then 
breadcrumb them all over and grill them on a moderate 
fire till they are a good colour, and serve with a 
rémoulade (No. 44) as a separate dish or as a garnish. 


213—VOL-AU-VENT OF BRAINS 


Ingredients —Calf’s brains, allemande sauce, mush- 
rooms, truffles, pie-crust. 

Prepare a vol-au-vent crust. Slice the brains and 
put the slices into half a pint of allemande sauce 
(No. 6), together with twelve quenelles of ordinary 
white forcemeat poached first before dishing up, 
add four ounces of small button mushrooms cooked, 
and one ounce of truffle slices (five or six slices should 
be reserved). Pour all these ingredients into the 
vol-au-vent case, put on the top, and garnish it with 
the slices of truffle and dish it up hot on a folded 
napkin. Truffles may be omitted. 


214—VOL-AU-VENT OF PIGEONS 


Ingredients—Young pigeons or squabs, financiére, 
vol-au-vent case. 
Cut off the feet and the pinions of the pigeons and 
fry the birds lightly in butter. Cut each bird into 
four pieces, mix them with a ragoft 4a la financiére 
(No. 62), and add the butter in which they were fried. 
Pour the whole into a vol-au-vent case and dish on a 
napkin. 

215—AN ITALIAN PIE 


Ingredients.—Pastry, vermicelli, beef, veal or pork, - 
stock, herbs, onions. gc: 


Line a pie-dish with vermicelli and over this-a thin — - = 


layer of pastry. Mince a pound and a half of beef_ 
and an equal quantity of veal, pork, game, or fowl’ 


or anything uncooked, add stock, herbs, onions cut’ ~ 
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up. Cover with thin pastry. Bake and then serve 
cold. Cut the pie in slices from one end. 


216—KIDNEYS A LA BYCULLA 


Cut the kidneys into quarters and take out all 
the gristle, etc.; fry in butter till they are nicely 
browned. Then slice two onions, fry them in a stew- 
pan with two ounces of butter till they are a pale 
yellow; drain off the butter, add a sprinkling of 
pepper and salt, and pour over the onions half a pint 
of thick brown gravy in which two tomatoes have 
been boiled. Skim off the grease when it rises as 
the gravy boils, and stir the gravy into the fried 
kidneys and simmer them gently for fifteen minutes. 
Place the kidneys in the centre of a dish with a border 
of mashed potatoes garnished with rashers of fried 
bacon. 

217—KIDNEYS A LA ST. JULIEN 


Ingredients —-Kidneys, button mushrooms, claret. 

Cut the kidneys into quarters, add button mush- 
rooms and sautez them in a fire-proof dish with a rich 
espagnole sauce (No. 4), flavoured with red wine. 


218—VEAL KIDNEYS (Hungarian fashion) 


Ingredients —Kidneys, paprika, salt, butter, onions, 
mushrooms, parsley, cream, stock. 
Cut the kidneys in half lengthwise and take out the 


grisly bits, then cut them into not too thin slices, 


~.season--with salt, pepper and paprika and sautez 


_2. them “in: clarified butter on a sharp fire. Take them 


“out of the sauté-pan and keep them warm. Then 
““eut up four or five mushrooms, sautez them in the 


same butter as the kidneys, add a teaspoonful of 
chopped onion mixed with butter. Drain off the 
butter and add alittle sour cream. Reduce by adding 
a little veal stock, put back the kidneys into the 
sauce, add a little more butter and dust the whole 
over with a little grated horse-radish and a pinch of 
chopped parsley. 
G 
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919—KIDNEY PATTIES A LA PARMENTIERE 


Ingredients—Short pastry, kidneys, butter, port 
wine, essence of veal. 

Line some small patty moulds with short pastry; 
this paste should be very thin and glazed. Cook them 
in the oven, then take them out of the moulds and 
glaze them outside. Cut up as many kidneys as 
you want and sautez them in clarified butter, add some 
scalloped mushrooms, drain them and add half a 
wineglass of port wine to the butter, reduce and 
moisten with some veal stock. Put the kidneys back 
into this sauce, add a little more butter, fill the patty 
cases and serve on a napkin. 


220—PATTIES A LA MANCELLE 


Ingredients —Puff pastry, game or fowl, white wine, 
shallots, espagnole, lemon, butter. 

Make some small patties of puff pastry, then take 
a cold partridge, or pheasant, or fowl, cut all the 
meat into small dice, and pound the rest of the bird 
in a mortar. Put into a casserole half a wineglass 
of white wine, two shallots, three tablespoonsful of 
espagnole (No. 4), reduce and take off all the grease. 
Take out the shallots and put in the pounded carcass, 
cook, but do not let it boil, then squeeze it through 
a tamis and warm it up in a bain-marie. When 
about to serve, add the dice of partridge and the 
juice of a lemon or Seville orange, and a good bit of 
butter, fill your patty cases with this mixture and 
serve. 


The remains of any cold fowl or game may be used 
for this dish. E 


221—PATTIES OF SALPICON 
Ingredients —Puff pastry, mushrooms, truffles, 
fowls’ livers, fonds d’artichauts, espagnole. 
Make your patty cases in the usual way and when 
they are cooked take off the tops. Then make a 
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ragout of the above ingredients, cooked, and cut up 
into pieces of equal size, put them into a reduced 
espagnole (No. 4), bring it to the boil, skim off all the 
grease and fill your patty cases. 


222—PASTA DE PICADILLO (Spanish Pie) 


Ingredients—Two pounds minced steak, one onion, 
stock, three ounces stoned raisins, eighteen olives, two 
or three large tomatoes. 

Take a large flat fire-proof dish, into which put the 
minced steak, and on the top of this put the onion 
chopped up fine, the raisins, olives and the tomatoes, 
skinned and cut into slices, season with pepper and 
salt, add a little olive oil and sufficient stock to keep 
it nicely moist. Then make a short pie-crust by 
working one pound of butter into one pound of flour 
on a pastry board, roll it out and cover the pie-dish, 
bake in a moderate oven and just before serving 
sprinkle it over with a little castor sugar and return 
it to the oven to brown. 


293A RABBIT PIE (Old French, 1768) 


Ingredients —Rabbits, sweetbread, fowls’ and 
rabbits’ livers, cocks’ combs, mushrooms, truffles, 
butter, stock, herbs. 

Cut up two young rabbits and braise them. Make 
a ragouit of bits of sweetbread, fowls’ and rabbits’ 
livers, cocks’ combs, mushrooms, truffles and a few 
herbs all cut up, cook them lightly in butter, moisten 
the ragotit with stock and simmer for half an hour, skim 
off the grease and bind the ragofit with veal and ham 
stock, then add the pieces of rabbit and let it all get 
cold together. Line a pie-dish with thin short pastry, 
put in the cold rabbit, etc., cover the top with the 
same pastry and put it in the oven. When cooked 
turn it out on a dish, make a small hole the size of a 
two shilling piece in the top of the pie, pour some very 
good clear gravy into it and serve hot. 
| This dish can be made with any sort of fowl or 
game. The truffles may be omitted. 
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224—POULET FARCI AUX FINES HERBES (1748) 


Ingredients —A fowl or turkey, fat bacon, parsley, 
chives, herbs, pepper, salt. 

Truss a fowl or turkey as for roasting, but do not 
blanch it, lift the upper skin on the breast, but take 
care not to break it. Then make a forcemeat of un- 
cooked fat bacon, parsley, chives and all sorts of 
herbs chopped very fine and pounded in a mortar; 
season with pepper and salt. 

Put this forcemeat between the skin and the flesh 
of the fowl and also put a little of it into the body, 
then tie it up and roast it. Serve with a sauce 
flavoured with herbs. 

This dish is good hot or cold. 


225—POULET EN ENTREE DE BROCHE (French, 1814) 


Ingredients.—Fowl, butter, lemon, nutmeg, bacon, 
veal, carrots, onions, parsley, chives, cloves, garlic, 
bay leaf, stock, ham, white wine. 

Take a fine capon, singe and clean it thoroughly. 
Mix together some butter, salt, the juice of a lemon, 
a little grated nutmeg, stir with a wooden spoon and 
stuff the capon with this mixture, truss it and tie it 
up with a string. Then cut the peel off a lemon and 
rub the lemon all over the fowl, so as to make it very 
white, squeeze the juice into a casserole, which line 
with layers of fat bacon, put the fowl in, together with 
a carrot, an onion stuck with two cloves, a bunch 
of parsley and chives, half a bay leaf, half a clove of 
garlic, a slice of ham and some small bits of veal. 
Peel a lemon, cut in it slices, taking out the pips, put 
the slices on the breast of the capon and cover them 
with slices of fat bacon, moisten with good white 
stock and a little white wine, cover the fowl with 
paper, put the cover on the casserole and cook in a 
moderate oven. When cooked drain the fowl, take 
off the string, let all the butter run off and serve 
either with a truffle sauce or espagnole (No. 4), or 

100 


POULTRY, GAME, AND VENISON  1o1 


tomato or tarragon sauce (No. 29), or a ragout of 
mushrooms (No. 63), or a mixed ragofit, or if served 
cold garnish it with aspic. 


226—FOWL A LA CARDINALE 


Ingredients —Fowl, butter, lemon, nutmeg, velouté, 
lobster butter. 

Prepare a fowl by stuffing it with butter, the juice 
of a lemon, a little grated nutmeg. ‘Truss it, tie it up 
and rub it all over with a peeled lemon, so as to keep 
it very white, then squeeze the juice of the lemon 
into a casserole, put in the fowl, together with a 
carrot, an onion stuck with two cloves, a bunch of 
parsley and chives, half a bay leaf, a clove of garlic, 
a slice of ham and a few bits of veal, and cook it in 
a moderate oven until it is done. Take it out and 
strain. Put into another casserole four spoonsful of 
reduced velouté (No. 7) and a piece of lobster butter 
(No. 60) the size of a small egg. Put this sauce on 
the fire, stir it well, and when about to serve pour it 
over the fowl. The sauce should be red. 


227—FOWL A LA HOLLANDAISE 


Ingredients —Fowls, velouté, glaze, veal stock, 
lemon, spinach green. 

Prepare and cook two fowls, as in poulet en entrée 
de broche (No. 225), drain them and put into a 
casserole four spoonsful of reduced velouté (No. 
7), a bit of glaze the size of a small nut or some 
reduced veal stock and a piece of spinach green the 
size of a nut, sautez and strain this sauce, and when 
about to serve add the juice of a lemon. Pour the 
sauce on a dish and place the fowls on it. The fowls 
should look very white and the sauce very green. 


228—FOWL A LA MARECHALE (1814). 
Ingredients —Fowl], butter, lemon, larding bacon. 
Pluck and singe a fine fowl and empty it by the 

pocket, then stuff it with butter mixed with salt and 
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the juice of a lemon, spread out the pinions so as to 
make it as wide as possible, and give it a good shape, 
then cover the body with larding bacon, put it into 
a casserole and cover it with buttered paper to give 
it a good colour, cook it in a moderate oven, and when 
sufficiently done drain and glaze it and serve witha . 
ragott a la financiére (No. 62) or any other ragott. 


229—FOWL A LA SAINT-CLOUD (1814) 


Ingredients —Fowl, larding bacon, truffles, onion, 
cloves, carrot, chives, parsley, lemon, stock, white 
wine, bay leaf, ham, butter. 

Prepare a fowl in the usual manner and lard it all 
over the body with bits of truffle. Line a casserole 
with bits of larding bacon and put in an onion stuck 
with a clove, a carrot cut up, a bunch of parsley and 
chives. Sprinkle salt over the body of the fowl and 
squeeze the juice of a lemon over it, then cover it 
with slices of larding bacon and a sheet of paper, but 
first moisten it with a wineglass of stock, a wineglass 
of white wine, half a bay leaf and a slice of ham. 

Three-quarters of an hour before serving cook your 
fowl with fire above and below and then dish it up 
with a sauce petit deuil made as follows, and served 
separately :—Pass the liquor in which the fowl has 
been cooked through a sieve, add a pat of butter 
mixed with a little flour, bring this sauce to the boil, 
skim and reduce it, pass it through a tamis, add small 
dice of truffles lightly cooked in butter, and finish it 
off with a little more butter. This sauce should be 
distinctly black and white 


230—FOWLS A LA DEMIDOFF 


Ingredients —Fowls, olive oil, butter, carrots, 
onions, parsley, espagnole. 

Cut up one or two fowls as for a fricassée and put the 
pieces in a casserole with a piece of butter the size of 
an egg, three or four teaspoonsful of olive oil, and put 
the casserole on a good fire. When they are a good 
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colour, season them with salt and pepper, and when 
half cooked add a carrot cut in slices, two onions cut 
in rings, a little sprig of parsley, and cook all together. 
When the vegetables are coloured add three to six 
spoonsful of espagnole (No. 4), according to the 
quantity of fowl, stir it up, and cook it in a casserole 
in a moderate oven till tender. Take care that it 
does not catch fire or adhere to the pot. Serve with 
its Own sauce. 


231—FOWL A LA CREME 


Ingredients —Fowl, bacon, butter, breadcrumbs, 
cream, eggs, shallots, parsley. 

Take a cold roast fowl, cut out all the insides right 
up to the thigh bones, using the liver and the gizzard, 
but not the lungs. Mince all this up very fine and 
pound it, then add some scraped larding bacon or 
butter and a piece of crumb of bread well soaked in 
cream, mix this with the above mince, add the yolks 
of two eggs, a pinch of grated nutmeg and a little 
salt. After this add very gradually the white of an 
ege beaten up, a shallot very finely chopped up and 
a little chopped parsley ; mix well and pass it through 
atamis. Have two slices of larding bacon ready, then 
stuff the fowl with the above forcemeat and smooth it 
down with a knife dipped in beaten up yolk of egg. 
Make the forcemeat the shape of the fowl’s breast, 
glaze it over and decorate it if you like. Cover it 
with the two slices of bacon, wrap it up in buttered 
paper, tie it up and put it in a casserole, and three- 
quarters of an hour before serving put it in the oven 
to give it a good colour. Serve with a sauce a Divoire 
made with very light coloured fowl stock, a spoonful 
or two of sauce velouté (No. 7), a bit of butter and 
some lemon juice. It should be the colour of ivory 
and very smooth. 


232—FOWL A LA BERRY (rx814) 


Ingredients —A fowl, sweetbread, truffles, foie gras, 
ham, fat bacon, veal. 
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Take a very tender fowl, clean and empty it and 
take out the bones as follows: Cut the fowl down the 
middle of the back as far as the thighs and then take 
out the bones. Then make a ragotit of sweetbread, 
truffles and some foie gras, and let it get cold, fill the 
fowl with this ragoft and tie it up. Line a casserole 
with slices of fat bacon and ham and a few slices of 
veal, put your fowl on this with its back uppermost, 
and cover it with slices of bacon, ham and veal. Put 
the cover on the casserole and cook it without any 
further mixture. When sufficiently cooked, serve 
with gravy mixed with bruised peppercorns and the 
juice of an orange or lemon 


233—FOWL EN HATELETTES 


Ingredients——Fowl, butter, salt, pepper, clove, 
mushrooms, parsley, chives, garlic, bay leaf. 

Cut up some pieces of fowl as for a fricassée, take 
off the skin and put the pieces into a casserole with 
melted butter, salt, pepper, a clove, mushrooms, 
parsley and chives chopped up, a clove of garlic with 
one cut, and a bay leaf. Put this on the fire to melt 
the butter, then take the casserole off the fire and 
let the pieces of fowl marinate in it for quarter of 
an hour. Then string the pieces on a skewer and 
roast them and baste them with their own seasoning. 
Cook them on a clear sharp fire, and when they are 
nearly done, egg and breadcrumb and fry them, 
and serve with, or without, a sauce. 


234—FOWLS A LA SAUCE DU ROI (Old French) 


Ingredients—Fowls, bacon, rabbits, veal and beef 
fat, capers, anchovies, salt, pepper, herbs, spice, 
butter, peppercorns, nutmeg, lemon, stock. 

Stuff one or two fowls with a forcemeat made of the 
flesh and the livers of rabbits, bacon, veal or beef 
fat, capers, anchovies, salt, pepper, herbs and a little 
spice. Cook the fowls in a casserole with butter and 
bacon fat, and when partly done take them out and 
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let them get cold. Lard and roast them. Make a 
sauce with stock and gravy, a pat of butter, bruised 
and pounded peppercorns, salt, very little grated nut- 
meg, and a lemon peeled and cut into slices. Your 
fowls being cooked, serve them on a dish with the 
sauce poured round them. Do not let the sauce boil. 


235—FOWL A LA PROVENCALE 


Ingredients —Fowl, olive oil, butter, mushrooms, 
chives, parsley, cloves, bay leaf, garlic, thyme, basil, 
salt, pepper, nutmeg, flour, eggs, lemon. 

Cut up a fowl as for a fricassée, dip the pieces in cold 
water and drain them. Put into a casserole equal 
quantities of the best olive oil and butter, some mush- 
rooms, a sprig or two of parsley, whole chives, three 
cloves, half a bay leaf, a clove of garlic, a little thyme 
and basil, salt and pepper, and cook the pieces of 
fowl in this. Then dust them over with flour and 
moisten with boiling stock and cook them. Bind the 
sauce with the yolks of three eggs mixed with a 
little of the sauce of the fricassée, add a little grated 
nutmeg and a good handful of finely chopped parsley, 
so as to make the fricassée very green. Serve on a dish 
and add the juice of a lemon and decorate it with small 
slices of lemon. 


2936—FOWL AU PARMESAN 


Ingredients —Fowl, bacon, ham, veal, herbs, spice, 
Parmesan. 

Truss a fowl as for boiling, and stuff it inside, and 
also between the skin and the flesh, with a well- 
seasoned forcemeat. Line a casserole with slices of 
bacon, ham and veal and put your fowl on this, season 
with salt and pepper, herbs and spices, and cover 
with more slices of ham, etc. Put the cover on the 
casserole and braise it gently in a moderate oven. 
When cooked serve in a fire-proof dish, and pour over 
it the sauce of the braise and dust it over with grated 
Parmesan, put it in the oven, so as to give it a good 
colour, and serve with a cold ravigotte (No. 41). 


106 JUST A COOKERY BOOK 


2364—A nother way 


Make a fricassée of pieces of fowl and moisten it with 
half beef gravy and half water, add the usual season- 
ing. When cooked bind it with a veal and ham gravy, 
and let it get cold. Then put it in a fire-proof dish 
and make a garnish of light puff pastry. Cover the 
fricassée over with a good handful of grated Parmesan, 
glaze over the edges of the dish with yolks of eggs and 
put it into the oven for half an hour, so as to colour 
the cheese, then decorate it with the puff pastry and 
serve hot. 


237—CHICKEN FILLETS A LA CREME 


Ingredients —Fowl, butter, parsley, flour, mush- 
rooms, truffles, herbs, stock, eggs, cream. 


Cut a fowl into fillets, then put some butter, parsley 
and a little flour into a casserole for a minute or two 
on the fire, add mushrooms and slices of truffle, a 
bunch of herbs, a little clear stock, and season it well. 
When sufficiently cooked put in the fillets of fowl, 
and a short time before serving add a little cream, 
and keep it hot. Bind it by adding the yolks of two 
eggs to the cream, and cook the whole sufficiently. 
You may vary this dish by adding oysters or 
cucumber, or you may use fillets of mutton instead of 
fowl, or slices of ham. Leave out the truffles if you 


like. 
238—FOWL A LA BARBARIE 


Ingredients —Fowl, forcemeat, milk, herbs, eggs, 
breadcrumbs. 


Bone a fowl and then stuff it with a well-seasoned 
forcemeat, and cook it in milk seasoned with all sorts 
of herbs, but the fowl must not be put in until the 
milk is nearly boiling. When it is well cooked take 
it out, egg and breadcrumb and grill it, and serve 
with a rémoulade sauce (No. 44). 
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239—FOWL A LA CRACOVIE 


Ingredtents.—F owl, larding bacon, anchovies, spices, 
herbs, fowls livers, bacon, fresh truffles or mush-. 
rooms. 

Lard a fowl with larding bacon and two anchovies, 
and season it with a little spice and herbs, then make 
a forcemeat composed of fowls’ livers, bacon pre- 
viously blanched, fresh truffles or mushrooms, herbs, 
spice, the yolks of one or two eggs, all chopped up 
together, stuff the fowl with this and roast it. When 
nearly done put a few slices of fat bacon on a sala- 
mander, and let the fat run over the fowl, but take 
care not to let it get black. Serve with a hot 
rémoulade sauce (No. 44). 


240—CHICKEN FILLETS A LA ZINGARA 


Ingredients —Fowl, butter, smoked tongue, stock, 
lemon. 

Prepare some fillets of chicken, and then melt some 
butter in a sauté-pan, arrange the fillets in the butter 
so that they are well covered, and dust them over 
with salt and cover them with paper. Then cut 
as many slices of smoked red tongue the same size 
and thickness as the chicken fillets, put them in a 
casserole in some good stock and cook them, but do 
not let them boil, then sautez the fillets of fowl in a 
supréme sauce (No. 14). When they are sufficiently 
cooked drain them and put them on a dish, with a 
slice of tongue either on or between them. If you 
want the fillets to look thicker, you can serve each 
of them on a crofton of bread. 


241—FOWL A LA MONTMORENCY (Old French) 


Ingredients —Fowl, forcemeat, foie gras, mush- 
rooms, truffles, herbs, butter, veal and ham essence, 
veal, bacon. 

Split a fine fowl down the back, take out the bones 
and line it inside with a good forcemeat. Make a 
ragotit of foie gras, mushrooms and truffles (fresh if 
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you can get them), add a bunch of herbs, salt and 
pepper, cook lightly in butter, moisten it with 
stock, let it simmer on a small fire; when it is a good 
flavour add a little veal and ham essence, and let it 
get cold. Then stuff your fowl with this ragott 
and tie it up. Line a casserole with slices of veal and 
fat bacon, put your fowl on it with its breast down, 
season with salt and pepper, and cover it with veal 
and bacon, add a few onions, whole mushrooms and a 
bunch of herbs, and cook in a moderate oven. Do 
not add any moisture. Serve with a ham sauce (No. 
20). You can stuff the fowl with a ragotit of fowls’ 
livers and bits of fowl instead of the above. 


242-—-FOWL A LA TARTARE 


Ingredients —Chicken, larding bacon, herbs, spice, 
parsley, chives. 

Cut a young chicken in half and flatten the two 
pieces between two dishes with a weight on them. 
Then put them into a casserole with slices of larding 
bacon, salt, pepper, herbs, a little spice, chives and 
parsley ; simmer gently till they are nearly cooked. 
Then egg and breadcrumb and grill them, and when 
they are a good colour serve with a rémoulade (No. 
44), or with a sauce made of good gravy and the juice 
of a lemon. 


243—BOILED CAPON (Italian, 1624) 


Ingredients —Capon, beef, mutton, marrow bones, 
herbs, mace, cloves, grated cheese, nutmeg. 

Take half a pound of beef, half a pound of mutton, 
and two marrow bones. Take the marrow out and 
break the bones and boil them an hour or two, then 
take out the bones and strain the broth. Then put your 
capon in the broth with a bunch of herbs, mace and 
cloves, and let them all boil well, and take a dish 
and cut sippets rather thin and lay them on it. 
Then sprinkle a little grated cheese and nutmeg over 
the sippets. Put the capon on a dish and pour your 
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broth over. Put on stove for a quarter of an hour, 
sprinkle a little cheese over and serve very hot. 


244—CAPON ALLA GRIMROD (Italian) 


Ingredients —Capon, olive oil, butter, peppercorns, 
parsley, truffles, mushrooms, onions, basil, stock, 
lemon. 

Cut a fine capon in half and let it marinate for two 
hours in two tablespoonsful of the best olive oil, 
butter, salt, coarsely-ground pepper, parsley, truffles, 
mushrooms, onions and basil, all chopped up fine. 
Then wrap up each half of the capon in pieces of 
stout paper, together with the above ingredients, 
and cook very slowly in a baking-pan. When cooked 
remove the paper, gather up all the bits of vegetable, 
etc., that have adhered to it, and put the pieces of 
capon and the other ingredients into a casserole. Add 
a little stock or gravy, and let it all boil for a minute, 
then put it on a dish and squeeze a few drops of 
lemon over it before serving. You may omit the 
truffles. 

245—FOWL A LA SICILIENNE, 


Ingredients —Fowl, chickens’ livers, foie gras, 
chives, veal stock, spinach, or asparagus, or sorrel. 

Bone a fat fowl, lard it, and stuff it with chickens’ 
livers and foie gras, then braise it, and when cooked 
serve it with chives cooked in veal stock. You can 
also add some spinach, or asparagus tips, or sorrel, 
or you can flavour it with orange or lemon juice. 


246—-BOILED TURKEY WITH OYSTER SAUCE 


Ingredients —Turkey, forcemeat, oysters, butter, 
onions, celery, carrots, turnips, parsley, bay leaves, 


thyme. 2 

his is a favourite dish in Norfolk. When the 
turkey is trussed stuff it with sausage forcemeat, to 
which add about a dozen oysters chopped up, rub 
the breast all over with lemon to keep it very white. 
Then put it in cold water, add butter, onions, celery, 
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carrots, turnips, parsley, a bay leaf, thyme, and boil it 
all together, then skim it and let it simmer for two 
hours, or more if it is a big bird. Serve it with 
a good oyster sauce either poured over it or separately. 


247—ESTUFA DE GALLINA CON ARROZ 
(Spanish Stew) 


Ingredients —A chicken, quarter pound rice, three 
onions, tomatoes, one ounce dripping, one tablespoon- 
ful of olive oil, stock, seasoning, pimento. 

Wash the rice and dry it in a cloth, melt the 
dripping and oil in a pan until quite hot, then fry the 
rice and the onions in it until they are a nice brown 
colour, add some very good stock and bring gently to 
the boil, add pepper, salt, a pinch of pimento and the 
tomatoes skinned and cut into slices. Cut up the 
chicken into suitable pieces for serving, and put them 
in the pan; let all simmer together until cooked. 
More stock should be added as the rice absorbs it, 
but it must not be too moist. 


248—-PHEASANT WITH CHESTNUT PUREE 


Ingredients——Pheasant or chicken, herbs, garlic, 
butter, chestnuts, white stock, cream. 

Truss a pheasant or fowl as for roasting, and put 
it into an earthenware casserole, then season it with 
salt, powdered herbs, pepper, a piece of garlic the 
size of a pea; rub this seasoning into the cavity of 
the pheasant. Then put one and a half ounce of 
fresh butter into the casserole, melt this over the fire 
and brown the bird slightly in it, cover the casserole, 
put it in the oven, but baste it continually with 
good stock, and cover it carefully after each basting. 
Cook for about three-quarters of an hour and serve 
with the following sauce :— 

Chestnut purée.—Scald half pound of chestnuts and 
remove all the skin, then boil them in a saucepan with 
half a pint of white stock, simmer till quite tender, 
then rub through a hair sieve and put back into the 
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saucepan, add a quarter of a pint of cream or milk, 
and season to taste. Stir all the time, but do not let 
the sauce boil. 


249—STEWED PHEASANT (Old English) 


Ingredients Pheasant, veal gravy, white wine, 
shallots, mace, cayenne pepper, truffles, artichoke 
bottoms, chestnuts, butter, lemon. 

Pick, draw and truss a pheasant with the head on, 
singe it, put it into a stew-pan with a pint of veal 
gravy, half a pint of white wine, three shallots chopped 
fine, season with beaten mace, cayenne pepper and 
salt, cover it close and stew for half an hour, then have 
ready some truffles, two artichoke bottoms, blanch and 
cut into pieces a dozen boiled chestnuts, a piece of 
butter rolled in flour with the juice of half a lemon; 
cover it over and stew for ten minutes and skim it 
clean, then put the pheasant into the dish, pour the 
sauce over it and garnish with forcemeat balls fried 
and cut in two. 

You can use mushrooms instead of truffles. 


250—-BRAISED PHEASANT 


Ingredients —Pheasant, fowl’s liver, truffles, port 
wine, foie gras, bacon, bread, butter. 

Take out the liver, gizzard, etc., of a fine pheasant ; 
clean and put them aside. Then cook some truffles in 
port wine, peel them and keep the peel. Cut up the 
peelings of the truffles, and mix them with some foie 
gras and a fowl’s liver cut up, make a forcemeat 
with this and some of the truffles, add salt and 
pepper and the port wine in which the truffles have 
been cooked, mix them up well and stuff the 
pheasant with them. Cut up a truffle and slip the 
slices under the skin of the pheasant, tie a piece 
of fat bacon over it and put it aside for three days. 
After that cook it in a casserole with butter for an 
hour and a half. (This dish is rather costly, but it is 
well worth a trial, and an old bird may be used and 
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mushrooms substituted for truffles, but these must 
not be cooked in wine.) 


251—TEAL WITH OLIVES (1759) 


Ingredients —Teal, bacon, mushrooms, herbs, 
shallot, stock, gravy, olives, oranges (or lemons). 

Two is enough. When you draw them save the 
livers, and make a little forcemeat, adding some 
scraped bacon, a mushroom or two, a pretty many 
herbs, pepper, salt, some shallot, all minced and well 
mixed; put into the bellies of your fowls and fasten 
them up; fry them gently a little while in a hot 
marinade, and spit them across your spit upon a 
lark spit, cover with bacon and paper and roast them, 
but not too much. Prepare your sauce with a ladle 
of cullis and gravy mixed, pepper, salt and shallot, 
and about a couple of dozen of olives pared ; draw off 
your teal and put them into your sauce, cut them first 
down the breast, stew about five minutes, squeeze in 
plenty of orange (or lemon) with a few strips of the 
peel, and send to table. 

As spits are not now used the birds would have 
to be roasted. For the marinade, see No. 67. 


252—STEW OF PARTRIDGE WITH LENTILS 
(Old French) 


Ingredients —Old partridges, or pheasant, ham, 
lentils, stock, veal, carrots, turnips, onions, cloves, 
chives, parsley, mushrooms, shallots. 

Lard a brace of old partridges or a pheasant and 
half roast them, put them into a cooking pot with 
some slices of bacon or ham, add some lentils which 
have been well soaked and good stock, and cook them 
all together. Garnish a casserole with slices of veal 
and ham, carrots, turnips, onions, put on the cover 
and steam. When it begins to adhere to the pot 
add some stock, and let it simmer on a small fire, but 
first add a clove or two, a chive, parsley, a few mush- 
rooms and a couple of shallots. Add a crust of 
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bread, and when the veal is cooked take it out, add 
the cooked lentils, let them simmer for a minute, and 
then pass them through a tamis. Simmer a few 
crusts of bread in stock and put them round a dish, 
put the birds in the centre and pour the stew over and 
strew a few cooked lentils over them. This dish can 
be made with duck, wild duck, pigeons, pheasant or 
mutton. 


252A—PERDREAUX AUX CHOUX 


Ingredients.—Partridges, butter, flour, bacon, herbs, 
pork, salami, shallots, bay leaf, carrot, mace, stock, 
cabbages. 

Truss two old partridges, brown them slightly in 
butter and flour. Line an earthenware braising pan 
with slices of fat bacon, two shallots and a carrot, 
also cut in slices, a bunch of herbs, a bay leaf and a 
pinch of mace. Put in the birds and cook them 
over a brisk fire until they are slightly brown, add 
a pint of stock and simmer for three hours. Boil two 
small white cabbages and a pound of salt pork in 
water, take out the pork, drain and press the cabbages 
in a cloth, tie them up, and add them to the partridges 
and cook them together during the last hour. Strain 
the liquor and add a little stock; boil this up and 
skim it. Cut the cabbages into quarters, dish up the 
birds on them, add a few slices of sausage or salami 
and some of the pork, all cut into slices. 

This is a delicious dish, and quite inexpensive if 
you use old partridges or pheasants. You may use 
Brussels sprouts instead of cabbages. 


253—DUCK WITH ORANGE SAUCE (1748) 


Ingredients.—Duck, peppercorns, oranges. 

Half roast a duck, then put it on a dish and cut it 
up, but let the pieces hang together, then add salt, 
bruised peppercorns and the juice of two oranges; 
turn it over and press it between two dishes, put it in 
the oven and after a time turn it over, and when 
cooked serve it in its own sauce, 

H 
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254—Another Way 


Ingredients.—A duck, oranges, Lemco, flour, butter, 
veal stock. 

Stuff the duck with the pulp of a peeled orange, 
roast it for half an hour. Cut up the orange peel, 
boil it for ten minutes and pound it in a mortar, 
together with the duck’s liver. Make a sauce of half 
a teaspoonful of Lemco, a roux of flour and butter 
(No. 2), the pounded orange peel and liver, a little 
veal stock, boil it and pass it through a tamis. Take 
the orange pulp out of the duck before serving and 
garnish the dish with slices of orange and other pulp. 


255—BRAISED DUCK 


Ingredients —Duck or wild duck, bacon, beef, 
onions, carrots, parsley, lemon, herbs, pepper, salt, 
cloves, turnips, stock. 

You can use either a tame or a wild duck for this 
dish. Lard the duck, then line a casserole with slices 
of bacon and beef, add onions, carrots, parsley, slices 
of lemon, herbs, salt, pepper, cloves. Then put in the 
duck, cover it with the sauce ingredients, and cook it 
in a moderate oven. You can garnish this dish in 
several ways; if with turnips, cut them into dice and 
cook them in butter to give them a good colour, then 
take them out, drain them and let them simmer in 
good gravy, or stock. When you are ready to serve 
take the duck out of the casserole and drain it, then 
place it on a dish and garnish with the ragoft of 
turnips. 

You can also cook the duck as follows :—When you 
have larded it, flour it all over, and cook it in butter 
to give it a good colour, and put it into a cooking pot. 
Make a light roux with butter and flour, then moisten 
it with stock, add a glass of white wine, salt, pepper, 
cloves, onions, slices of lemon, parsley and herbs, 
and cook the duck in this. When done serve with 
any sort of ragofit (No. 63) or plain, 
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256—DUCK A LA NICOISE 


Ingredients —Duck, stock, flour, herbs, onion, cloves, 
salt and pepper. 

Half braise a duck in a stew-pan with some stock, 
when it is cooked enough stir in some flour and as soon 
as it begins to boil pass the liquor through a tamis 
and put it back in the pan, then add some herbs, an 
onion, three cloves, salt and pepper to taste; after it 
has cooked slowly for an hour add a dozen more olives 
and let it boil for ten minutes. Skim the sauce and 
serve with the duck. Turnips, chicory, celery or 
carrots stewed in stock may be served with this dish. 


257—DUCK WITH TURNIPS 


Ingredients —Duck, turnips, stock, onions, herbs, 
cloves, bay leaf, thyme, pepper and salt. 

Braise a duck in stock with one onion, a turnip, 
herbs, two cloves, thyme, a bay leaf, pepper and salt 
to taste. Then cut several more turnips to what 
shape you wish, scald them, fry in butter and finish 
by boiling them in stock. When the duck is cooked 
skim its sauce and pass it through a tamis, reduce it 
to a proper thickness and pour it over the turnips, 


which should be served round the duck. 


258—PIGEONS A LA GAUTIER (1814) 


Ingredients —Pigeons, butter, lemons, bacon, white 
wine, herbs, truffles. 

Take some young pigeons, singe and trim them up, 
then half melt a good piece of butter, add the juice of 
two or three lemons, according to the number of 
pigeons, add a little salt, put the pigeons in this butter 
and cook them lightly, then take the casserole off the 
fire. Line another casserole with strips of bacon, put 
your pigeons on this, and pour all the butter over 
them, moisten them with a glass of white wine, a 
tablespoonful of stock, add a little scraped bacon 
and a bunch of herbs, cover the pigeons with bits of 
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bacon and a sheet of paper. Quarter of an hour 
before serving cook them in a moderate oven. Serve 


them with a green sauce (No. 43). 


259—PIGEONS AU BASILIC 

Ingredients —Pigeons, fowl forcemeat, basil, butter, 
lard. 

Cook the pigeons as in pigeons d@ la gautier, then 
make a chicken forcemeat in which put a pinch of 
chopped basil if it is green; if dried pound it up and 
pass it through a tamis. Tuck in the feet of the 
pigeons and cover the whole birds with the forcemeat 
so that they cannot be seen at all. Then dip them 
into a well-beaten up batter, roll them in breadcrumbs, 
and a quarter of an hour before serving fry them in 
moderately warm lard or butter, so that they may be 
cooked well through. When they are a good colour 
dish them up and serve. 


260—PIGEONS AUX PETITS POIS 


Ingredients.—Pigeons, butter, bacon, flour, parsley, 
chives, bay leaf, garlic, clove, fresh peas. 

Prepare two or three pigeons, leave the livers inside 
them, put them into a casserole with some butter; 
put this on the fire for a time, then take it off. Cut 
some fat bacon into dice, add it to the butter and 
cook it until it is a good colour, then drain off the 
butter and add a good teaspoonful of flour to it and 
make a light roux (No. 2). Put back the pigeons 
and the bacon into the roux and turn them about in 
it, moisten gradually with stock and get it to the 
consistency of a sauce and move it about till it boils. 
Then season with parsley, chives, half a bay leaf, half 
a clove of garlic and a clove, and let the pigeons 
simmer. When they are half cooked take out the 
garlic, add a pint of fresh green peas, cook them and 
stir often, but do not break the peas. When finished 
taste and add salt if necessary, skim off the grease, 
and reduce the sauce if it is too thin, Dish up the 
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pigeons and mask them with thin ragofit of bacon and 
peas. 

261—WOODPIGEONS A L’ALLEMANDE (1767) 

Ingredients —Wood pigeons, savoys, pickled pork, 
stock, cloves, nutmeg, pepper and salt, butter. 

Lard them through and through, and boil them with 
scalded savoys, half a pound of pickled pork, broth, 
two cloves, a little nutmeg, whole pepper and salt, 
when done enough drain off the fat and squeeze the 
savoys to get it out; intermix each sort on the dish. 
Serve with a rich cullis sauce with butter in it (No. 3). 


262—BRAISED VENISON (French, 1748) 


Ingredients Venison, butter, herbs, stock, bay 
leaf, nutmeg, white wine, lemon, capers. 

Lard a piece of venison and cook it lightly in a 
casserole with melted butter. Then put it into 
another casserole with salt, pepper, a bay leaf, a 
pinch of nutmeg, a bunch of herbs and some stock, 
add a glass of white wine and a little bit of lemon, 
bind the sauce with good gravy and add a little 
lemon juice and a few capers. 

You may also let it get cold in its own gravy and 
serve it cold with a decoration of parsley. 


2624—VENISON MARINATED AND ROASTED 

Lard a loin or shoulder of venison and season it 
with salt, pepper, nutmeg, pounded cloves, and 
marinate it for three or four hours in white wine, 
vinegar, salt, a bunch of herbs, a piece of lemon and 
three bay leaves. Then roast it and baste it with its 
own marinade. When cooked serve it with its own 
sauce, to which add some good gravy, capers, vinegar 
or lemon juice and white pepper. 


263—VENISON CUTLETS 
Ingredients—Venison, onion, oil, vinegar, thyme, 
bay leaf, pepper, salt, white grapes, butter, apples, 
celery. 
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Trim as many venison cutlets as you may want, 
press them down. Put in an earthenware dish a sliced 
onion, two tablespoonsful of salad oil, two of vinegar, 
a sprig of thyme, a bay leaf, a teaspoonful of bruised 
black pepper and one of salt. Marinate the cutlets 
in this for one hour, turning them now and again. 
Pick one pound of good white grapes from the stems, 
put them in a pan, together with a tablespoonful of 
well-heated butter and fry for six minutes, toss 
them frequently and keep them hot. Wipe the cut- 
lets, put them on a gridiron and grill for about twelve 
minutes, turning them occasionally. Arrange them 
on a dish and garnish with the grapes. 

An apple and celery salad may be served with this 
dish. 


264—SADDLE OR LOIN OF VENISON 


Ingredients —Venison, larding bacon, butter, sour 
cream, stock. 


Use a household roaster with a well-fitting cover, 
so as to keep the venison covered ; this will make the 
dish much more savoury. Lard the venison, then 
put plenty of bits of fat bacon cut in dice and a good 
bit of butter into the roaster, put in the venison 
with the larded side uppermost, and bake it, covered 
up, for an hour. During this time, and also later on, 
it should be generously basted, and if necessary half 
a cupful of boiling stock should be added, so as to 
avoid a burnt taste in the sauce. In the last half 
hour baste it with a cupful of sour cream. Then bake 
it in a moderate oven for two to two and a half hours, 
according to the size of the piece of venison, and 
during this time it should be basted occasionally. 
Before serving stir a little cod stock into the sauce; 
it will generally be smooth enough and will not require 
further binding. If you have no sour cream add a 
few drops of vinegar to fresh cream. 

This is the way venison is cooked in the Black 
Forest. 
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265—VENISON WITH SAUCE POIVRADE 


‘Ingredients.—Venison, bacon, butter, brown bread, 
lemon peel, peppercorns, cloves, bay leaves, onions, 
gherkins, vinegar, port wine, apples or pears, sugar, — 
spice. 

For this dish use the breast, neck and ribs of venison, 
wash them carefully with vinegar if they are at all 
high, cut up the meat into suitable pieces and cook 
them in bacon and butter, add a little boiling water 
or stock, put the cover on at once, and a few minutes 
later add brown breadcrumbs fried in butter or bacon 
fat, lemon peel, peppercorns, cloves, one or two bay 
leaves, plenty of onions cut into dice, slices of gherkin, 
and some vinegar. Later on add a glass of port and 
a small bit of apple or pear, or else a lump of sugar 
to mitigate the acidity of the vinegar. The sauce 
served with this dish must be rich and smooth ; just 
at the last add a pinch of pimento or allspice. Serve 
with fried potatoes. 

Fillets of hare may be cooked in the same way. 


266—HARE A LA ST. JOHN’S 


Ingredients——Hare, carrots, onions, thyme, bay 
leaves, cloves, salt, pepper, stock, potatoes, preserved 
cherries. 

Take the fillet off the back of a young hare, cut 
it into small cutlets, flatten them out, lard them well 
and place them in a dish with sliced carrots, onions, 
thyme, bay leaves, cloves, salt and pepper, and let 
them marinate for six hours. In the meantime take 
the remaining flesh off the hare and make it into small 
quenelles. Put the bones and the trimmings in a 
casserole with a pint of good stock and simmer gently 
for four hours. One hour before dinner place the 
fillets in a sauté-pan with the vegetables in which 
they have marinated, add the stock from the bones 
of the hare, and simmer gently for three-quarters of 
an hour. When done take the fillets out and dish 
them on a border of mashed potatoes; decorate them 
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with the quenelles. Strain the sauce upon some 
glacé cheeries, and pour this sauce and the cherries 
in the centre and round the fillets. 


267—HARE A LA ROYALE (Old French) 


Ingredients —Hare, bacon, parsley, garlic, shallots, 
bread, eggs, onions, cloves, carrots, flour, vinegar, 
brandy, white wine, stock. 

Take a young hare, skin it and remove the insides, 
keeping the blood and the liver. Make a forcemeat 
with quarter of a pound of fat bacon, a little parsley, 
a clove of garlic, eight cloves of shallot, a crust of 
bread soaked in water. Crumble the bread over the 
liver and the other ingredients, break two eggs over 
this, and chop all together as fineas possible. Fill the 
hare with this stuffing and sew the opening up care- 
fully. Line a stew-pan with rashers of bacon, put 
in the hare, three onions, each one stuck with a clove, 
a carrot cut in slices, salt and pepper, add the blood, a 
glass of stock, three tablespoonsful of flour, one of 
vinegar, one of brandy, mix well and work in little 
by little sufficient white wine to smooth it, pour this 
over the hare and let it simmer like a stew for three 
and a half hours in a hot oven. 


268—HARE A LA POLONOISE (1767) 


Ingredienis——Hare, butter, flour, herbs, cloves, 
thyme, bay leaf, garlic, port wine, stock, vinegar, 
capers, Spanish olives. 

Save the blood, and cut the hare in large pieces ; 
lard it coarsely, and give it a few turns on the fire, 
with a bit of butter rolled in flour, a nosegay, two 
cloves, thyme and laurel, half a clove of garlic, pepper 
and salt; then put half a pint of red wine to it, a 
little broth, a spoonful of vinegar ; when it is almost 
done add the blood and liver pounded, boil it together 
a moment; when ready add half a spoonful of small 
capers whole, scalded olives stoned. Serve all together. 


(This is a delicious dish.) 
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269—LEVERET A LA SUISSE 


Ingredients ——Leveret, stock, port wine, flour, 
vinegar, olives, capers. : 

Cut a leveret into quarters, lard them, then cook 
them in stock seasoned with salt, pepper and a table- 
spoonful of port wine. Cook the livers and the blood 
in a casserole with a little flour and add them to the 
leveret. 


270—RABBITS WITH HERB STUFFING (1768) 


Ingredients.—Rabbits, mushrooms, truffles, parsley, 
chives, nutmeg, bacon, veal, ham, stock. 

Take out the livers of three or four young rabbits, 
and chop them up, together with a mushroom, a 
truffle, a little parsley, and a chive, season with salt, 
pepper, a pinch of nutmeg and a tablespoonful of 
scraped fat bacon. Pound it all in a mortar and stuff 
the rabbits with this forcemeat. Lard the rabbits 
with slices of larding bacon, slices of veal and ham, 
wrap them up in paper and roast them. When they 
are cooked put some essence of ham or a good clear 
gravy in a deep dish. Take the paper, the larding 
bacon, veal, etc., off the rabbits and serve them on 
the dish with the gravy. 


271—RABBITS STEWED IN CASSEROLE 


Ingredients —Rabbits, bacon, ham, herbs, spice, 
onions, chives, parsley, carrots, turnips, stock, butter, 
mushrooms, cloves, crusts of bread, veal. 

Cut the rabbits into quarters and keep back the 
livers. Lard the quarters with bacon and pieces of 
ham. Line a casserole with slices of fat bacon and 
veal, seasoned with salt, pepper, herbs, spice, onions, 
chives, parsley, carrots and turnips. Put the pieces 
of rabbit into the casserole, and cover them with the 
same ingredients as below, and cook in a moderate 
oven with the cover on the casserole. Make a stock 
with pieces of veal and ham cut into slices, an onion, 
pieces of carrot and turnip; put these into a separate 
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casserole and steam till they adhere to the bottom, 
then add a little melted butter, dust it over with 
flour and stir up together, moisten with stock, add a 
few chopped mushrooms, parsley, two chives, three 
cloves, a few crusts of bread and let it simmer. Pound 
the livers and dilute them with some of the above 
stock, add them to the stock, warm it up and pass it 
through a tamis and put it into another casserole. 
Take out the bits of rabbit when cooked, put them 
into the casserole with the stock and simmer on a 
small fire. When ready serve in a dish with the sauce 
poured over them. 


272—RABBITS AU PONTIFE (1767) 


Ingredients —Rabbits, oil, parsley, shallots, mush- 
rooms, bacon, sauce pontife. 

Cut two large rabbits into medium-sized fillets and 
marinade them about an hour with a little oil, chopped 
parsley, shallots, mushrooms, pepper and salt; then 
tie them up with all the marinade in slices of bacon 
and wrap them in paper; roast them, then put them 
in a sauce pontife (No. 16) well finished. Warm all 
together without boiling. 

Young rabbits are sometimes trussed like partridges 
and also as chickens to roast, etc. 
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273—A FRENCH OMELET 


Ingredients.—Eggs, butter, shallot, parsley, salt. 

This is for an omelet of four eggs. Mix the eggs 
thoroughly in a bowl with a fork, but do not beat them 
up, season with salt, half a teaspoonful of finely- 
minced shallot and a dessertspoonful of minced 
parsley. Take a very shallow frying-pan with sloping 
sides, see that it is quite dry, put in three-quarters 
of an ounce of butter, enough to cover the whole 
pan thoroughly, heat this on a clear fire. Directly 
the butter ceases to fizzle and turns brownish pour 
in the egg mixture gradually so that it may spread 
well over the buttered surface, then raise up with a 
broad flat knife the part of the omelet that sets at 
the moment of contact and let the more liquid part 
run under; repeat this if necessary. Keep your left 
hand at work backwards and forwards, give it a final 
shake and turn it into a hot dish before the whole 
mixture has quite set so that there may be a creamy 
mixture in the dish. The omelet should roll over of 
its own accord and not require folding. The frying- 
pan should be very hot when the egg mixture is poured 
in, otherwise the omelet will be leathery. A single 
omelet should never be made of more than six eggs. 

You may vary the flavouring of the omelet; if 
you want it plain leave out the parsley; for an 
omelette aux fines herbes use parsley, shallot, tarragon, 
chervil, marjoram, mushrooms or truffle as you like, 
but these ingredients must be chopped up fine. You 
may also flavour your omelet with chopped ham, or 
tongue, or peas, or asparagus tips, or tomatoes. A 
cheese omelet made with a heaped-up tablespoon of 
grated cheese, half Parmesan and half Gruyére or 
Cheddar is delicious. A little of the grated cheese 
may be dusted over the omelet just before serving. 
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274—OMELETTE A LA JARDINIERE 


Stew all sorts of chopped up vegetables in stock, 
when done stir in a little Lemco or thick brown 
sauce. Mix half the vegetables with six eggs and 
make your omelet as above. Serve with the rest of 
the stewed vegetables round the dish. 


275—OMELETTE MOELLEUSE 


Ingredients —Egegs, water, butter, salt, pepper. 


Break three or more eggs into an earthenware 
pan, with pepper and salt and a sufficient quantity of 
water to melt the salt. Beat the eggs up well, then 
throw an ounce or more of butter, according to the 
number of eggs, into a frying-pan and melt it over a 
brisk fire, pour the eggs into the pan, which is not to 
be kept too near the fire. Keep turning continually, 
but never let the middle part of it be over the fire, 
for it is always rather too hot. Gather all the 
butter together with a broad knife and roll the 
omelet before it gets too much done. The middle 
part must always be kept mellow. Roll it equally 
with your knife before you dish it, and take care 
not to let the pan soil the dish in turning out the 
omelet into it. 


276—TORTILLA AL NATURAL (Spanish Omelet) 


Ingredients —Eges, milk, butter. 

Break as many eggs as you want into a casserole, 
season with salt, add a little water or milk and beat 
up all together; the more you beat them up the 
lighter will be your “ tortilla.’ Melt some butter 
in a frying-pan, but do not let it burn, add the eggs, 
gently beating them up all the time, put the frying- 
pan on the fire and shake it frequently, so that the 
omelet may not adhere. When it is cooked and of a 
good colour slip a little butter underneath it. Turn 
over the éortilla if necessary, fold it in half and put it 
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on a dish; in this way it will be more moist and 
consequently more tasty. 


277—TORTILLA DE RINON DE TENERA 


Cut up a calf’s kidney very small, but first remove 
all the gristle, fry it and add it to the eggs prepared 
as for the tortilla al natural. Beat it up well together 
and make your tortilla as above. 


278—Another W ay 

Cut up a calf’s kidney into quarters or into slices, 
remove the gristle, put it into a casserole with a little 
espagnole, put it on the oven and add some beef 
marrow or essence, salt, parsley chopped up, pimento, 
and a little shallot or garlic. When this is sufficiently 
cooked add it to the eggs and make a tortilla al 
natural (No. 276), and before serving fold it over as 
mentioned above. 


279—SWISS EGGS 
Ingredients.—Eggs, cheese, butter, mushrooms. 
reak as many eggs as you may want into a flat 
fire-proof dish, add a little butter and strew them over 
with grated cheese, pepper and salt. Cover them 
over with sliced mushrooms previously cooked, and 
cook in a brisk oven for five minutes. 


280—EGGS AU PRESIDENT (1767) 
Ingredients—Eggs, Parmesan, breadcrumbs, 


parsley. 

Poach as many eggs as you require, drain them, dip 
them in yolk of egg beaten up, strew them over with 
breadcrumbs mixed with grated Parmesan, fry for 
a minute or two in very hot melted butter. Serve 


with fried parsley. 


281—TOMATOES AND EGGS AU GRATIN 


Ingredients.—Three tomatoes, three eggs, a dessert- 
spoonful of chopped parsley, one ounce butter, a 
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dessertspoonful of grated cheese, salt, pepper, bread 
crumbs 

Skin the tomatoes, cut them in slices and line a 
greased fire-proof dish with them, sprinkle with salt, 
pepper and a little of the parsley and put a tiny 
piece of butter on each slice. Put the dish in a 
moderate oven and cook eight minutes Remove 
from the oven, break the eggs, each separately in a 
glass bowl, and slip them in the dish on the tomatoes. 
Mix the grated cheese, breadcrumbs and the rest of 
the parsley together and sprinkle over the eggs, 
place small bits of butter all over the top and return 
to the oven to set the eggs till they are slightly brown. 


282-—-EGGS WITH MUSHROOMS 


Ingredients —Eggs, mushrooms, fowls’ livers, butter, 
Lemco, breadcrumbs, parsley, lemon. 

Chop up one or two fowls’ livers and three or four 
mushrooms seasoned with lemon juice, sautez them 
in clear butter, put this in a fireproof dish and break 
two or more eggs over it, add a little dissolved glaze 
or Lemco, salt and pepper. Strew it over with grated 
breadcrumbs and chopped parsley and cook it in the 
oven for a few minutes. 


283—POACHED EGGS WITH PUREE OF GAME 


Ingredients —Any sort of game, espagnole, stock, 
butter, eggs. 

Take any remnants of roasted game—partridge, 
pheasant, leveret, etc.—and use them either together 
or separately, take off all the flesh and remove the 
skin and the sinews, cut the flesh into small pieces and 
pound it ina mortar. When this is done put it in 
a casserole with some reduced espagnole and stock, 
heat it on a small fire without boiling, and when it is 
hot pass it though a sieve and replace it in a casserole; 
heat it up in a bain-marie and just before using add 
a piece of butter, and if not solid enough a little 
glaze or Lemco, and serve either with poached eggs 
or with crofitons, | 
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284—EGGS A L’AURORE 


Ingredients —Eggs, spice, butter, salt, béchamel 
(No 11), bread. 

Boil hard as many eggs as you will want, shell and 
cut them in half, take out the yolks and mix them in 
a mortar with some butter, salt, a tiny pinch of spice 
and the yolks of one or two raw eggs and make a 
forcemeat of them. Then chop up the whites of the 
hard-boiled eggs and put them into a reduced béchamel. 
sauce (No. 11) (hot). Sautez the mixture in this, but 
do not let it boil, and when it has taken a sufficient 
consistency put it in a fire-proof dish, place a large 
tamis over this dish, pour the mixture with the 
yolks over it, and press it through with a wooden 
spoon, so that the yolk may cover the white equally. 
Then strew breadcrumbs over it, put it in the oven 
till it is of a golden colour and serve in the fire-proof 


dish. 


285—EGGS ALL’AURORA (Italian) 


Ingredients—Eggs, tomatoes, stock, Parmesan. 

Poach the eggs, put them in a fire-proof dish, cover 
them with a thick sauce made of good stock and 
tomato purée and dusted over with grated Parmesan, 
warm it in the oven and serve as hot as possible in 
the fire-proof dish. 


286—SURPRISE EGGS AU BASILIC (1767) 


Ingredients —Eggs, forcemeat, basil, lard or oil, 
parsley. 

Cut hard-boiled eggs in two, take out the yolks 
and instead fill the whites with a good ready-prepared 
salpicon, force*, or ragofit (the force is the most 
proper by its being minced finer); join the two 
halves together, solder them with yolks as if whole 
dip them in yolks beat up with salt and pepper, 
chopped green basil, fry them in hog’s lard friture 
or oil. Serve with fried parsley. 

* Forcemeat, 
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287—EGGS AU POINT-DU-JOUR (1767) 

Ingredients —Eggs, ham, butter, flour, wine, oil, 
lard, parsley. 

Cut a quarter of a pound of ham in dices, and 
simmer it with a little bit of butter till it is done; 
roll well poached eggs in pretty thick batter made of 
flour, wine, salt and a little oil (or butter), then the 
bits of ham strewed upon, fry them in hog’s lard and 
serve with fried parsley. 


288—POACHED EGGS A LA VILLEROI 


Ingredients —Eggs, broth, mushrooms, herbs, 
butter, flour, breadcrumbs. 

Poach as many eggs as you may require, then dip 
them in a villeroi sauce, roll them in dry breadcrumbs, 
egg and breadcrumb them and fry very sharply. 
Make the villeroi as follows: Make a roux (No. 2) 
with butter and flour, and let it be of a yellow colour. 
Stir in some meat or fish stock, and add a few chopped 
mushrooms and herbs, simmer for quarter of an hour 
and pass through a tamis. Reduce and stir in the 
yolks of two or more eggs. Do not let the sauce 
curdle. 

289—EGGS WITH SORREL 

Ingredients —Eggs, sorrel, cream, butter, Parmesan. 

Butter a fire-proof dish and put in a purée of sorrel 
mixed with cream, break in the eggs, dust them over 
with Parmesan and fry. 


290—EGGS A LA WHITSTABLE 


Ingredients —Egegs, butter, parsley, chives, white 
' mushrooms, nutmeg, oysters, breadcrumbs. 

Melt two ounces of butter in a fire-proof dish, 
season with salt, pepper and very little nutmeg, add 
two teaspoonful of chopped parsley, chives and white 
mushrooms, mixed; cook twelve oysters in this, 
then add two hard-boiled eggs cut into slices, simmer 
over a small fire for quarter of an hour, sprinkle with 
breadcrumbs and put it in the oven to brown, 
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291—EGGS WITH ASPARAGUS 


Ingredients—Asparagus, butter, eggs, pepper, salt, 
sugar. 

Cut about fourteen heads of small asparagus or 
sprue into small pieces, use only the tender parts, 
boil for fifteen minutes, put them in a stew-pan with 
rather less than half an ounce of butter, put them on 
the fire for three minutes, season with salt, pepper 
and a pinch of sugar. Then put them in a fire-proof 
dish, break four eggs over and add salt, etc., to season, 
put this in the oven till it sets, pass the salamander 
over the eggs and serve. 


292—SWISS EGGS 


Ingredients.—Egegs, bread, Gruyére cheese, butter. 

Melt some butter in a fireproof dish and put some 
very thin slices of white bread in the dish, powder the 
bread over lightly with grated Gruyére cheese, and 
break an egg over each slice of bread, dust over with 
a little more cheese and cook quickly on a clear fire. 


293—SAVOURY EGGS 


Ingredients —Eggs, stock, butter. 

Put into a casserole the yolks of four eggs, besides 
two whole eggs, add five spoonsful of very good 
stock or soup, stir them up well and pass through a 
tamis. Butter as many moulds as you want, and 
pour the above mixture into them, put them in the 
oven, and when sufficiently cooked serve ‘in ‘the 
moulds, adding some good stock. +3 


294— EGGS AU PARMESAN 

Ingredients —Eggs, Parmesan and Cheshire cheese, 
butter, nutmeg, cinnamon. 

Put a piece of butter the size of a small walnut 
into a flat fireproof dish, add an equal quantity of 
grated Parmesan and Cheshire, or any other dry 
cheese, the yolks of two eggs, a pinch of cinnamon, 


I 
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or grated nutmeg, salt and pepper. Mix them on the 
d'sh and put it in the oven, or on the hot plate till it 
sets. Break four eggs on the dish, cover them with 
more of the grated cheese, put it on the fire to cook 
slightly, then pass the salamander over to give the 
dish a nice brown colour. 


295—EGGS WITH GAME 


Cook these eggs in the same way as above, but 
instead of stock use a fumet de gibier made as follows : 
Put four spoonsful of clear soup or stock into a 
casserole, together with the bones and carcasses of 
partridges, or pheasants well broken up, add a small 
wineglass of white wine and cook for three-quarters 
of an hour. Pass it all through a tamis, reduce and 
make a glaze, this done put in two or three table- 
spoonsful of espagnole (No. 4), boil it up and skim 
and use with the eggs as required. 


296—EGGS A LA POLONAISE 


Ingredients —Eggs, butter, spice, parsley. 

Boil as many eggs as you want hard, allowing one 
ege to each person, shell and cut them in halves, 
take out the yolks and mix them up with a good 
deal of butter, salt, a little spice and the yolks of 
raw eggs. When this is well mixed, add a little 
parsley chopped very fine, and the whites of the raw 
eggs beaten up. Put this mixture in a fire-proof 
dish, but first use as much as you want for filling 
up the whites of the hard-boiled eggs. Put the two 
halves of the eggs together, so that they may look 
like a whole egg, arrange them in your fire-proof dish, 
and put the dish in an moderate oven. When they 
are a good colour take them out and serve. 


297—EGGS WITH BREAD 
Ingredients —Eggs, white bread, cream, salt, butter. 
Break up four eggs and beat them up, then soak a 
small piece of crumb of white bread in hot cream, and 
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when it is thoroughly soaked pass it through a 
tamis and mix it with the beaten-up eggs, add salt 
and a dust of castor sugar. Melt an ounce and a 
half of butter in a fire-proof dish and pour in the 
above mixture, put the dish in the oven so that it 
may rise gently. Serve very hot. 


298—EGGS A LA BECHAMEL 


Béchamel (No. 11), eggs, butter, bread, nutmeg. 

Put into a casserole four or five tablespoonsful of 
béchamel, either meat or fish. Cut as many hard- 
boiled eggs as you want in halves and put them into 
the béchamel, which should be very hot, but not 
boiling, add a little butter and very little grated 
nutmeg and salt. Serve ina fire-proof dish with pieces 
of bread fried in butter. 


299—EGGS ALLA FIORENTINA (Italian) 

Ingredients —Eggs, spinach, butter, garlic, an- 
chovies, ham, veal stock. 

Prepare two pounds of spinach as usual, but do not 
chop it, press it and put it back into the saucepan with 
an ounce and a half of butter flavoured with a morsel 
of garlic. Soak two anchovies and cut them up and 
add them to the spinach. Fry as many eggs as you 
want in butter, put them on the spinach with a slice 
of fried ham under each egg. Add a sauce made of 
veal stock flavoured with tomato. Just before serving 
add the butter in which the ham has been fried. 


300—EGGS A LA PERIGORD 


Ingredients —Eggs, truffles, Marsala, veal stock. 

Chop up some truffle peelings, put them in a fireproof 
dish, break three or four eggs over this and cook, add 
a little veal stock reduced with Marsala and garnish 
the dish with small truffles cooked in Marsala. 


301—BOILED BATTER PUDDING AND GRAVY 


This is a favourite lunch dish in Norfolk. 
Make a good, very light unsweetened batter 
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pudding, and serve it with any sort of rich gravy of 
roast meat, fowl or game. The best is hare gravy, 
with a little cream added. The gravy should be 
thick and served in a sauce-boat. 


302—EGGS A LA ST. JAMES 


Ingredients —Eggs, anchovy paste, aspic jelly, 
cream. 

Boil as many eggs as you will want hard, and when 
cold, peel and cut them in half. Take out the yolks, 
which mix with anchovy paste and then put them 
back in the white halves. Cut the eggs in quarters 
and cover them with aspic jelly and pour a mayonnaise 
sauce mixed with cream round them. This dish 
may be made with chopped truffles instead of anchovy 
paste. Garnish the dish with mustard and cress. 


303—TO BOIL RICE; 


Many English cooks fail in boiling rice—really a 
very simple process. Rice must be put into boiling 
water and treated as follows: For six ounces of 
uncooked rice fill a large stew-pan or sauce-pan with 
water three parts full, and set it to boil, adding a 
dessertspoonful of salt and the juice of half a lemon. 
See that the rice is cleaned by sifting and as soon as 
the water boils put in the rice and stir it occasionally 
with a three-pronged fork. After ten or fifteen 
minutes boiling test the rice by pinching a grain 
between the thumb and finger, and when it feels 
softened, yet still firm, throw in about a pint of cold 
water to stop the boiling. Then drain off the water 
thoroughly. Shake the rice well in the stew-pan, 
put it on the hot plate, cover it with a napkin and 
repeat the shaking till the grains are well separated 
and dried. It will take about ten minutes to dry the 
rice and this drying is the most important part of 
the process. The rice should be soft but not pulpy. 
In Italy rice is generally hard and undercooked ; 
in England a soft, unappetising mush. 
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Rice swells to about four times its original bulk 
when cooked, therefore the size of the stew-pan 
must depend on the amount of rice to be cooked. 
eee quarts of water should be allowed for six ounces 
of rice. 


304—PILAFF 


Ingredients.—Patna rice, onions, butter, white stock. 

Chop up an ounce of onion very fine, add an ounce 
of butter and melt together in a sauté pan. Add to 
this a quarter of a pound of Patna rice and stir gently 
over a good fire till rice and butter are well mixed. 
Moisten with a pint of white stock, season with salt, 
put the lid on the sauté pan and cook for twenty-five 
minutes without stirring. Put the rice lightly into 
a timbale case, keeping the grains whole and separate. 

Pilaff is mostly served in Greece and Turkey with 
cooked mutton, but you can use any sort of meat or 
fowls’ livers or oysters or lobsters. 


305—ITALIAN RISOTTO 


Ingredients—Rice, tomato pulp, Parmesan and 
Gruyére cheese. 

Stir one ounce of butter into four ounces of well- 
boiled rice, stir with a three-pronged fork till 
thoroughly mixed, dust with pepper and salt, add 
enough tomato pulp to moisten the whole and at the 
last two ounces of grated Parmesan and Gruyére or 
other dry cheese mixed. Serve very hot. 


306—NEAPOLITAN RISOTTO 


Ingredients —Rice, garlic, butter, Parmesan, an- 
chovies. 

Rub the bottom of a sauté-pan with garlic and then 
melt in it an ounce of butter. Stir into this when it 
begins to brown two breakfast cupfuls of well boiled 
rice. Work it well with a three-pronged fork, at the 
same time mixing in two tablespoonsful of Parmesan. 
Finish with a garnish of strips of anchovies. 
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307—MILANESE RISOTTO 


Ingredients—Rice, butter, onions, saffron, beef 
stock, nutmeg, Parmesan. 

Put two ounces of fresh butter and three ounces of 
finely-chopped onion into a stew-pan and fry the 
onions till they are pale gold in colour. Then add 
six ounces of Patna rice well washed and a little 
saffron and stir for about two minutes with a three- 
pronged fork to prevent sticking to the pan. Next 
add about a pint of good stock gradually and let it 
simmer till the rice is soft, add a pinch of grated 
nutmeg and Parmesan to taste. After two minutes 
more cooking remove from the fire, add a little more 
butter and serve. 

Risotto alla Bolognese is made as above with the 
addition of minced cooked mushrooms and slices of 
Bologna sausage. 


308—TO COOK MACARONI 


Macaroni like rice must be put straight into boiling 
water. To put it intocoldistospoilit. Adda little 
salt to the water, and as soon as tender stop the boiling 
by throwing into the stew-pan some cold water ; drain 
it thoroughly and then add grated cheese, tomato, 
stock or any other seasoning you may select. 

Macaront au gratin is too well known to need 
further notice, but an excellent variation may be 
given as follows : 


309—MACARONI A LA TRAPANI 


Ingredients —Macaroni, veal, ham, mushrooms, 
parsley, Parmesan, pepper, salt. 

Put some butter and minced parsley in a deep 
fire-proof dish. Lay into it macaroni cut into short 
lengths, and on this put the veal and ham minced, 
dust each layer with Parmesan and continue the 
alternate ayers till the pan is full. Moisten it with 
espagnole (No. 4). Bake till cooked and brown the 
surface with salamander. 
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310—MACARONI WITH ANCHOVIES 


Ingredients——Macaroni, garlic, anchovies, capers, 
olives. : 

Mince a very small bit of garlic, three anchovies 
(boned), capers and four olives and put the mince 
with three tablespoonsful of fresh butter into a small 
saucepan. Fry till brown and then turn the mixture 
into a saucepan containing three ounces of hot boiled 
and drained macaroni, mix in two ounces of Parmesan 
and serve. 


311—A CAKE OF CHEESE 
Ingredients —Cheese de Brie, flour, butter, eggs. 


Take quarter of a cheese de Brie, pass it through a 
tamis, then make a paste of an ounce and a half of 
fine flour and two ounces of butter, add the cheese 
to it, also four whole eggs and mix it all together. 
Take up the paste and form it into a loaf like bread 
and leave it for half an hour. Then roll it out with 
a roller and make your cake about an inch and a half 
thick, trim it with a knife, turn it over and glaze it 
with egg beaten up, mark it each way with a knife 
and bake it for about twenty minutes. 


312—CHEESE PIE 


Ingredients —F lour, baking powder, butter, cheese, 
fried potato chips, milk. 

Take half a pound of flour, sprinkle with a salt- 
spoonful of salt, dredge in half a teaspoonful of baking 
powder, rub in three ounces of butter, use enough 
milk to make it into a firm paste and roll out several 
times. Line a fire-proof dish with a thin layer of this 
paste, fill up the space inside with equal portions of 
grated cheese, breadcrumbs and chips of previously 
fried and browned potatoes, placing a small bit of 
butter here and there, and season with salt and pepper. 
Cover the top with paste, brush over with beaten 
egg and bake for half an hour. 
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313—ANCHOVIES WITH PARMESAN CHEESE (1759) 


Ingredients —Anchovies, bread, Parmesan, orange 
or lemon, oil or butter. 

Fry some bits of bread about the length of an 
anchovy in good oil or butter, lay the half of a boned 
anchovy upon each bit, and strew over them some 
Parmesan cheese grated fine, and colour them nicely 
in an oven, or with a salamander, squeeze the juice 
of an orange or lemon, and pile them up in your dish 
ready for the table. 

This seems but a trifling thing, but I never saw it 
come whole from table. 


314—CROUTES SUZANNE 


Ingredients Eggs, mushrooms, butter, toast. 

Boil two eggs hard, cut them into three slices each, 
when cold. Then put them on rounds of cold buttered 
toast. Cook quarter of a pound of mushrooms in 
butter, pepper and salt, chop them up fine and put 
them in heaps on the centre of the eggs, but leave the 
white part of the eggs uncovered. 


315—EGG CANAPES 


Ingredients —Eggs, butter, Parmesan, tomatoes, 
anchovy paste, cayenne. 

Put a little butter in a saucepan, add an egg, then 
two teaspoonsful of grated Parmesan, a teaspoonful 
of tomato sauce and very little cayenne pepper. Stir 
till it thickens, then put it on small rounds of toast 
previous ly fried and place an anchovy on the top of 
each canapé. 


316—CHEESE STRAWS 


For six portions take: two ounces flour, two ounces 
Parmesan, one ounce lard, one ounce of butter, one 
gill water, cayenne, and salt to taste. 

Mix the flour, cheese, lard and butter into a light 
paste with a little water, cayenne and salt, roll out 
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the paste very thin, cut into straws and bake in a 
quick oven. 


317—SARDINE SAVOURY 


Ingredients Sardines, anchovy paste or sauce, 
butter, cayenne, lemon, bread. 

Skin and bone four large sardines, mash them up 
with a teaspoonful of anchovy paste or sauce, a small 
piece of butter, cayenne pepper, and a little lemon 
juice. Spread this on thin slices of bread and butter, 
cut into fingers and fry in clarified butter. 


318—TOMATOES A L’ANGLAISE 


Choose very small firm tomatoes, cut them in half, 
take out the pips and mix the pulp with a purée of 
cooked salmon and mayonnaise sauce. Fill the halves 
of tomatoes with this mixture. Instead of salmon 
you may use anchovies, or cooked herring or turbot. 


319—EGG AND ANCHOVY TOAST 


Ingredients —Anchovies, eggs, pickled gherkins, 
butter, essence of anchovy, cayenne. Quantity for 
eight persons. 

Remove the heads, bones and tails from eight 
anchovies, wash the fillets thoroughly ; boil two eggs 
hard, pound the yolks, and chop up the whites finely. 
Fry eight strips of stale bread in butter or lard and 
drainthem. Mix upa little butter, a pinch of cayenne, 
and a few drops of anchovy essence and spread this 
mixture on the strips of bread; then lay one or two 
fillets on each strip and cover them with the chopped 
gherkins and whites and yolks of eggs. 


320—COD’S ROE TOAST 


Cut some smoked cods’ roe into small pieces and 
put them in a saucepan with a little stock, and a good 
sized piece of butter. Stir the mixture well over the 
fire, seasoning it with cayenne or paprika, and when 
it is cooked pour it on toasted bread. 
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321—TALMOUSES A LA SAINT-DENYS 


Ingredients —Gruyére cheese, cream cheese de Brie, 
flour, butter, salt. 

Mix two ounces of grated Gruyére and two ounces of 
cheese de Brie (well cleaned), add a little salt and work 
it well together by hand, add a tablespoonful of fine 
flour passed through a tamis and mix in some more 
melted butter. Spread out this paste, cut it into 
shapes and cook in the oven. 


322—FONDUS 


Ingredients —Parmesan, Gruyére, eggs, butter. 

Take an ounce each of grated Parmesan and 
Gruyére cheese, moisten them with the yolks of three 
eges and two ounces of melted butter, mix well. Then 
whip up the whites of the eggs, add part of this to 
the above mixtures and stir gently with a wooden 
spoon. Add the rest of the whipped-up white of 
eggs gradually, then pour some of this mixture into 
small soufflé cases, filling them half full. Put them 
in the oven and serve directly they are ready. This 
is enough for ten cases. 


323—TOMATOES A LA LIVOURNESE 


Take small tomatoes of equal sizes, cut off the tops 
and empty them, but be careful not to break the skins. 
Mix the pulp with oil, vinegar, salt and pepper and 
keep it on ice for some hours. Then mix up a little 
tunny preserved in oil or some sardines, a hard-boiled 
egg, a few capers and herbs, all finely chopped up, 
add a spoonful of mayonnaise sauce flavoured with 
anchovy sauce, and fill the tomato skins with this 
mixture. 

This may be used as hors d’ceuvre. 


324—BEIGNETS AU PARMESAN 


Ingredients —Quarter of a pint water, two ounces 
butter, salt, five eggs, quarter of a pound flour. 
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Boil the water together with the butter and salt, 
add the flour gradually, stirring all the time with a 
wooden spoon, then take it off the fire. Add the eggs 
one by one, stirring allthe time. This paste may be 
made with milk. Stir in a good lot of grated Parmesan. 

Use smaller quantities if you like; and cooked 
without Parmesan they are very good eaten with 
salt, pepper, mustard and fresh butter. 


325—GAUFRES AU PARMESAN 


Ingredients Unsweetened wafers, cream, Par- 
mesan, Gruyére, salt, cayenne. 

Take as many wafers as you want, put them in the 
oven till they are very crisp, then let them get cold. 
Whip up half a pint of cream, add one ounce of grated 
Parmesan and one ounce of grated Gruyére or other 
dry cheese, add salt and cayenne pepper. Mix all 
lightly together. Just before serving put this mixture 
between two wafers to make sandwiches. Serve 
cold. 

3254—CROUTES SALISBURY 


Ingredients —Fowls’ livers, bacon, crodtons. 

Trim up the livers and cut them up into rather 
small pieces, then grill them and wrap a bit of bacon 
round them and serve on crofttons fried in butter 


VEGETABLES, SALADS 
AND VEGETABLE DISHES 


326—A MACEDOINE OF VEGETABLES 


Ingredients —All sorts of vegetables, butter, pepper, 
salt. 

Take a fire-proof dish with a cover and put into 
it two ounces of butter and an onion cut into circles, 
and make a roux (No. 2). Then add the hearts of 
lettuces, some peas, French beans, carrots, turnips, 
new potatoes, asparagus tips, etc., in proportions 
according to taste, and add more butter. Put the 
cover on and cook in the oven with a small fire. 
After an hour add salt and pepper and cook for another 
quarter of an hour in the same manner. 


327—FONDS D’ARTICHAUTS A L’ITALIENNE 


Ingredients.—Artichokes, gravy, shallots, mush- 
rooms, white wine, onions, espagnole, tomatoes, oil, 
butter. 

Cook the fonds d’artichauts in good gravy, and 
pour over them an Italian sauce made as follows: 
Cut up your mushrooms into very small dice, add 
equal quantities of salad oil and butter melted down, 
with a teaspoonful of chopped onion, season with 
salt, and moisten with a little white wine. Reduce, 
and add a little espagnole (No. 4) slightly flavoured 
with tomato. 


328—TIMBALE OF ARTICHOKES 


Ingredients —J erusalem artichokes, eggs, Parmesan, 
gravy, butter, tomatoes, cream. 

Boil one pound of artichokes till soft, then pass 
through a sieve and mix with it the yolks of four eggs, 
a little grated cheese, a little cream, pepper and salt 
to taste, and lastly the whites of the four eggs beaten 
up. Butter a mould, or else some little tins, pour the 
above purée into them and bake for fifteen minutes, 
turn them out and pour round them a sauce made of 
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tomatoes and a little good thick gravy. Enough for 
six to eight people. 


; 329—ARTICHAUTS A LA SAUCE BLANCHE 
(Old French) 


Ingredients.—Globe artichokes, butter, parsley, eggs, 
vinegar, stock. 

Cook some small artichokes in salted water. When 
cooked put them into a casserole with the leaves 
uppermost, and cook them lightly in butter and parsley 
seasoned with salt and pepper. Make a sauce with 
yolks of eggs, a little vinegar and some white stock. 


330—ARTICHAUTS AU BEURRE 


Your artichokes being boiled as above, serve them 
with a sauce made of fresh butter, vinegar, salt, 
nutmeg and a little flour to bind the sauce 


331—FRIED ARTICHOKES 


Cut some small globe artichokes into slices, remove 
the choke, and boil them for two or three minutes. 
Take them out of the water and dip them into vinegar, 
salt and pepper, then egg and breadcrumb them and 
fry them in butter. Serve with fried parsley. 


332—OTHER WAYS OF COOKING ARTICHOKES 


They can be served Aa lacréme. For this you cook 
them in water first and then drain them, and cook 
them further with butter in a casserole, add cream, 
a bunch of parsley and chives, the yolk of an egg to 
bind the sauce, add salt and a pinch of nutmeg. 
Use them as a garnish, or alone. Or you may cook 
them with stock flavoured with essence of ham 
(No. 57), or you may stew and glaze them. 


333—CABBAGE A LA CREME, 
Ingredients —Cabbage, onions, cloves, cream, fried 
bread, butter. 


{ 


142 JUST A COOKERY BOOK 


Boil a cabbage in salted water, together with an 
onion stuck with a clove. When cooked drain it 
and squeeze the water out, so as to get it as dry as 
possible. Dissolve an ounce of butter in a saucepan 
and stir the cabbage in it, add a gill of cream, a little 
pepper and make it quite hot. Serve with a garnish 
of fried sippets of bread. 


334—CAULIFLOWER WITH TOMATOES 


Ingredients —Cauliflower, tomatoes, tarragon vine- 
gar, cornflour, parsley. 

Season two or three tomatoes with pepper, salt 
and two or three drops of tarragon vinegar, stew them 
till soft and thicken with a litt’e cornflour dissolved 
in cold water. Boil a cauliflower till it is tender, 
then drain it. Pour the thick sauce on a dish, break 
up the cauliflower and lay the pieces on the sauce, 
and garnish it with tufts of parsley. Grated Parmesan 
may be handed with this dish. 


335—CAULIFLOWER WITH GRAVY 


Ingredients —Cauliflower, butter, bacon, veal and 
ham stock, lemon. 

Wash and blanch a cauliflower. Half fill a cooking 
pot with water, a little flour, a piece of butter, two or 
three slices of fat bacon and salt. When the water 
comes to the boil throw in the cauliflower and cook it 
a little more than half, then take it out, drain it, 
and put it into a casserole with good clear stock 
made of veal and ham; let it simmer on a small fire, 
and just before serving take an ounce of butter 
and mix it with a little flour; divide this into five or 
six pieces, put them round the casserole and move it 
about gently on the fire. Add a squeeze of lemon 
or a few drops of vinegar to give a slightly sharp 
flavour and serve hot. 


336—SOUFFLE OF CAULIFLOWER A LA BARONNE 


Ingredients.—Cauliflower, butter, flour, eggs, milk, 
Parmesan, tomatoes. 
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Cook a cauliflower till it is fairly tender, place slices of 
raw tomato in the bottom of a well-buttered soufflé 
case, break up the cauliflower in small pieces and put 
them into the soufflé case. 

Make a mixture of two ounces of butter, an ounce 
and a half of flour, one and a half yolks of egg, salt 
and rather less than half a pint of cold milk ; stir this 
till it boils, then add three ounces of grated Parmesan 
and the whites of three eggs stifly whipped up. Put 
all this in the soufflé case, and bake it in a moderate 
oven for thirty minutes. 


337—FRIED SALSIFIS 


Ingredients.—Salsifis, flour, olive oil, beer, eggs, 
vinegar, butter. 

Scrape the salsifis gently so as to strip them of the 
outside peel only, then cut them into pieces of equal 
size and throw them into water with a little vinegar 
to keep them from getting black, boil them for about 
three-quarters of an hour in salted water. Then make 
a batter of four spoonsful of flour, a dessertspoonful 
of best olive oil, a pinch of salt, and beat it up with 
a little beer. Beat up the whites of two eggs and 
pour them into the batter and stir gently. Drain the 
salsifis in a cloth and put them in the batter, take 
them out one by one and fry them in the dripping. 
Do not let them stick together. When fried a fine 
colour serve them with fried parsley. 


338—CAULIFLOWER WITH GRAVY (Old French) 


Ingredients —Cauliflower, espagnole, butter, nut- 
meg, cheese. 

Prepare and cook a cauliflower in the usual way, 
but be careful not to cook it too much, then put into 
a casserole a sauce, half white sauce and half espagnole 
(No. 4), well reduced, add a little grated nutmeg to 
the sauce, pass it through a sieve and mask the 
cauliflower with it. Dust it over with a little grated 
cheese, and put it into the oven to brown for a few 
minutes. 
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339—CAULIFLOWER A LA BRIVES 


Ingredients.—Cauliflower, mayonnaise, Parmesan. 
Boil a fine white cauliflower, drain and let it get 
cold, then serve either whole or divided into branches, 
with a good mayonnaise sauce (No. 17) poured over it. 
Sprinkle a little grated Parmesan on the top. Serve 
cold. 
340-—-CAULIFLOWER A LA CARDINAL 


Ingredients. —Cauliflower, eggs, flour, nutmeg, stock, 
lobster, butter. 

Boil a cauliflower and keep it hot. Then mix 
together the yolks of four eggs, a tablespoonful of 
flour, a pinch of nutmeg, two ounces of lobster butter, 
with the coral added to give it a red colour, and half 
a pint of stock. Stir continually over the fire and 
bring it nearly to the boil. Then take it off quickly 
and go on stirring for a short time till the sauce is 
well bound. Pour.this over the cauliflower and serve 
hot. 


341—ASPARAGUS A LA CREME (Old French) 


Ingredients—Asparagus, butter, milk or cream, 
herbs, sugar, eggs. 

Cut up a bundle of asparagus into small pieces, 
blanch them in boiling water and cook them lightly 
in butter, but be careful not to make them too greasy. 

Then add milk or cream according to your asparagus, 
a bunch of herbs and cook gently. Before serving 
dilute the yolks of one or two eggs in cream to bind 
the asparagus and add a dust of castor sugar. 

You can cook artichokes and peas in the same way, 
but for the peas add more sugar and chopped parsley. 


342—ASPARAGUS AS GREEN PEAS 


Ingredients —Asparagus, parsley, chives, butter, 
eggs, sugar, pepper, salt, flour, green sauce. 

Take a bundle of asparagus and cut off the tips, 
which you may use for soup or for garnishing. Cut 
up the rest of the asparagus into small pieces, but only 
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use the tender parts; put these pieces in sufficient 
water, and when they are all cut up take them out 
and blanch them in fresh salted water, then drain 
them on a tamis. Puta piece of butter in a casserole, 
add the cut up asparagus, a bunch of parsley and 
chives, and sautez them, then dust over with flour, 
a pinch of freshly-ground pepper, rather coarse, 
half a teaspoonful of castor sugar, cook and reduce. 
When cooked put them aside on the oven, add the 
yolks of two or three eggs to bind them, add a good 
piece of butter, put them on the fire for a minute and 
sautez them. Dish up and serve. 

A green sauce made of the shells of peas mixed 
with the asparagus whilst cooking will give the dish © 
the appearance of peas; hence the name. 


343—ASPARAGUS WITH GRAVY (Old French) 


Ingredients —Asparagus, butter, parsley, chervil, 
leeks, pepper, nutmeg, stock or gravy, lemon juice. 

Cut up some asparagus and cook them lightly in 
melted butter, add parsley and chervil chopped up 
fine, and a leek, which should be taken out after a 
time, season with salt, pepper and a little nutmeg 
and let them simmer in a little stock on a small fire. 
Being cooked skim off the grease, and add some 
good gravy and lemon juice. You can also serve the 
asparagus whole with a ham sauce (No. 20). 


344— FRIED BEETROOT 


Ingredients —Beetroot, white wine, flour, cream, 
eggs, clove, lemon, parsley. 

Cook a beetroot, peel and cut it into long slices 
(lengthways in the shape of cutlets), then dip these 
slices into a paste made as follows: a tablespoonful 
of white wine, very fine flour, cream, a raw egg (but 
use rather more yolk than white), pepper, salt and 
half a powdered clove. When you have dipped the 
slices of beetroot into this paste dust them over 
with breadcrumbs, a little flour and chopped parsley 

K 
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and fry them. Drain and serve with slices of lemon, 
or with lemon juice. 

You can cook beetroot as a fricassée with butter, 
parsley, onions, salt and pepper. 


345—BEETROOT A LA PARISIENNE 


Ingredients.—Beetroot, tarragon vinegar, anchovies, 
eggs, capers, gherkins, herbs, oil, vinegar, mustard. 


Cut up a cooked beetroot into thick round slices, 
hollowed out in the middle so as to form a cup. 
Marinate these for two hours in tarragon vinegar, 
then fill them with a mixture of anchovies, hard-boiled 
eggs, capers, gherkins and herbs all chopped up, and 
seasoned with oil, vinegar and mustard. Keep them 
on ice and serve as cold as possible. 


5346—PICKLED BEETROOT 


Boil a beetroot, peel it and cut it up in small dice. 
Boil some vinegar which has been seasoned with all 
manner of herbs and pour it boiling over the beetroot 
and let it stand till cold. 


347—GREEN PEAS AND BACON 


Ingredients.—Peas, ham or bacon, butter, espagnole, 
parsley, chives. 


Cut half a pound of uncooked bacon or ham into 
dice, blanch and cook in a little butter till it is a good 
colour. Put a pint of peas in an earthenware pot, 
together with a piece of butter the size of a walnut, 
pour boiling water over and leave them in this till 
the skins are soft, then drain them on a sieve, put 
them in a casserole and simmer till they are very 
green, but first moisten with a tablespoonful of 
espagnole (No. 4), add the bacon dice, a bunch of 
parsley and chives, let them simmer and reduce. 
When cooked skim off the grease, taste, and if they 
are too salt add a little sugar, 
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348—GREEN PEAS A LA PAYSANNE 


us ngredients.—Peas, butter, salt, sugar, carrots, 
onions. 

Put the peas into a casserole, mix them with a 
piece of fresh butter, season with salt and a pinch of 
sugar. Addafewsmall onionsand afew small carrots, 
cover these vegetables with water and cook them on 
a good fire, then let them simmer on the oven for forty 
minutes Add butter before serving. 


349—-GREEN PEAS A LA FRANCAISE 


Cook in the same way as above, but use lettuces 
nstead of carrots. When the vegetables are suffici- 
ently cooked, cut the lettuces into quarters and garnish 
them with the peas. 


350—ANOTHER WAY 


Ingredients ——Peas, butter, parsley, chives, flour, 
sugar. 

Put a pint of green peas in an earthenware pot, 
add a piece of butter the size of a walnut, pour boiling 
water over them, and leave them for eight minutes to 
soften, then drain them, put them into a casserole 
and simmer, but stir frequently; when they are a 
good green colour add a bunch of parsley and chives, 
and salt, put the lid on the casserole and cook on a 
small fire; sautez them from time to time. When 
they are cooked, stir and cook a pat of butter and 
half a spoonful of flour together, add this to the peas, 
also a lump of sugar and put it back in the oven. 
If the peas are inclined to adhere together add a little 
water. 

351—BROAD BEANS 

Blanch and peel a pint of fresh beans, strain them, 
and put them into a casserole with a piece of butter 
and sautez them, then dust over with a little flour, 
and moisten with water, or, if you prefer it, do not 
use flour and water, but moisten them with four 
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spoonsful of good stock, season with salt and coarsely 
ground pepper, half a teaspoonful of chopped herbs, 
and a little castor sugar, cook and reduce and bind 
with yolk of eggs diluted with milk and cream heap 
them on a dish and serve. 


352—BROAD BEANS WITH GRAVY 


Blanch and cook the beans as above, then put a 
piece of butter in a casserole with a bunch of parsley, 
chives, and thyme, sautez all well in butter, add three 
tablespoonsful of espagnole (No. 4), cook, skim off 
the grease, reduce and serve. 


353—BROAD BEANS AU GRATIN 


Ingredients —Broad beans, parsley, béchamel, bread- 
crumbs, butter. 

Cook the beans and skin them, boil the parsley in 
water and drain it, then mix this water with an equal 
quantity of béchamel (No. 11), chop up the parsley 
very fine and add it to the sauce, which should be very 
green. Put the beans in a fire-proof dish, cover them 
with the green sauce, sprinkle with breadcrumbs and 
little bits of butter. Cook in a moderate oven till it 
is a golden brown colour. 

: pel bits of grilled bacon may be served with this 
ish. 
354—BROAD BEANS A LA CREME! 


Take some fresh green broad beans (very tender), 
skin them and put them into a casserole with two 
ounces of wh'te roux (No. 2), season them with salt, 
a little chopped parsley, a little thyme and two or 
three whole chives, add three-quarters of a pint of 
stock, or hot water enough to cover them ; when cooked 
add a gill of fresh cream, let it come to the boil, 
add a dust of sugar, and serve as hot as possible. 


355—FRENCH BEANS A LA PROVENCALE‘ 


Ingredients —French beans, garlic, butter, herbs, 
shallots, olive oil, lemon. 
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Boil two pounds of French beans in salt and water, 
then chop up a tiny piece of garlic and mix it with a 
little butter. Drain the beans, dry them on the fire 
in a stew-pan, leave them whole if young or cut them 
in halves or quarters, but do not chop them up. 
Add the garlic and an ounce of butter, and keep 
stirring till the whole is well mixed, add some finely 
chopped herbs and a dessertspoonful of the best 
olive oil, and keep stirring till the oil thickens. 
Season well with salt and pepper and at the last add 
the juice of a lemon. Serve up very hot and very 
quick.y. 


356—FRENCH BEANS A LA FRANCAISE 


Ingredients.—Beans, butter, lemon. 

Boil the beans (two pounds), drain, dry them 
on the fire, and either leave them whole or cut them 
into halves or quarters, add two ounces of butter, 
salt, freshly-ground pepper and the juice of half a 
lemon. Keep moving the saucepan, but do not use 
a spoon as that would break the beans. If the butter 
does not mix well add a dessertspoonful of sauce 
allemande (No. 6). Serve hot. 

Young French beans should not be sliced up. 


357—RED BEANS STEWED (Italian) 


Ingredients —Red beans, small onions, red wine, 
mushrooms, salt, pepper, nutmeg. 

Cook as many red beans as you will want (if they 
are fresh cook them in boiling water, if dried, in cold, 
but in the latter case they should have been soaked 
first). When done take them out, but do not drain 
them, put them into a casserole, together with twelve 
small onions, half a pint of red wine, mushrooms 
previously blanched, salt, pepper and a little nutmeg. 
Boil gently for half an hour and serve. Any sort of 


dried beans may be used. 
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358—BROAD BEANS (Italian) 


Ingredienis—Broad beans, parsley, onions, stock, 
flour. 

When you have cooked the beans, chop up some 
parsley and onions very fine and fry them in butter, 
then add the beans and cook them for quarter of an 
hour. Add some good stock, and boil for half an 
hour on a slow fire, and then bind the sauce with a 
little flour. Butter beans could be cooked like this, 
but then they should first be soaked. 


309—TOMATOES WITH MUSHROOMS 


Ingredients —Tomatoes, mushrooms, butter, tomato 
sauce, salt, pepper, egg, lemon juice, breadcrumbs. 

Cook as many tomatoes as you will want, skin them, 
and take out the seeds. Peel some mushrooms, cut 
them up small and soak them weil in lemon juice, 
and grill them in butter. Take them off the fire and 
add some tomato sauce, the yolk of an egg, salt and 
pepper and stir well. Stuff the whole tomatoes with 
this mixture, dust them over with breadcrumbs and 
brown them in the oven. 


360—TOMATO SOUFFLE 


Ingredients —Tomatoes, flour, butter, essence of 
anchovy, eggs, cream, milk. 

Boil a quarter pint of cream, and stir in two 
ounces of flour prev.ously mixed with a little cold 
milk, boil it up again, then stir in two ounces of 
butter, half a teaspoonful of essence of anchovy, 
two whole eggs (the whites beaten up to a stiff froth) 
and lastly six tomatoes. Beat it up well and put it 
in a soufflé dish, or small ramequin cases, and cook it 
in a sharp oven. A little chopped pistachio nut 
makes a pretty garnish. 


361—FRIED MUSHROOMS! 


Cook some mushrooms lightly in a casserole with 
stock, either meat or fish, then dust them over with 
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salt, pepper and flour, fry them in butter and serve 
with fried parsley. 


362—MUSHROOMS EN RAGOUT 


Cut some mushrooms into slices and cook them in 
butter in a casserole. Season with salt, pepper and 
chopped parsley, moisten with stock, either meat or 
fish, and bind them with a good gravy. 


363—-MUSHROOMS A LA CREME 


Cut up your mushrooms into slices and cook them 
on a brisk fire with butter, salt, pepper, nutmeg, 
and a bunch of herbs. When they are cooked and 
have absorbed nearly all the sauce add fresh cream 
and serve. 


364—MUSHROOMS A LA BORDELAISE 


Ingredients Mushrooms, olive oil, parsley, chives, 
lemons, garlic. 

Take some large mushrooms, peel and wash them 
and let them drain, cut off the stalks and put them 
into an earthenware dish with a little olive oil, salt, 
fresh ground pepper, and let them marinate for an 
hour and a half, then grill them on both sides. When 
sufficiently cooked put them on a dish and serve 
with the following sauce: Put some olive oil into a 
casserole, together with parsley and chives chopped 
very fine, and a clove of garlic with one cut. Warm 
this up and pour it over the mushrooms and add the 
juice of alemon. Take out the garlic before serving. 


365—TO STEW MUSHROOMS (May, 1678) 


Ingredients—Mushrooms, onions, herbs, mace, 
pepper, butter, cloves, garlic, orange, or lemon, wine. 

Peel them, and put them in a clean dish, throw 
salt on them, and put an onion to them, some sweet 
herbs, large mace, pepper, butter, salt, and two or 
three cloves, being tender stewed on a soft fire, put 
to them some grated bread, and a little white wine, 
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stew them a little more, and dish them (but first rub 
the dish with a clove of garlic), sippet them, lay sliced 
orange (or lemon) on them, and run them over with 
beaten butter. 


366—STEWED VEGETABLE MARROW 


Ingredients—Matrow, Spanish onions, butter, 
parsley. 

Slice two Spanish onions, and put them into a 
stew-pan with some melted butter ; cover the stew-pan 
and cook the onions slowly Cut a marrow into 
fair-sized pieces, and put these into the stew-pan 
with the onions, add salt and pepper and simmer 
gently. When the marrow is cooked take it out and 
boil the onions to a pulp, then put the marrow back 
in the saucepan, and when it is hot sprinkle with 
chopped parsley and serve. 


367—MARROW AU GRATIN 


Ingredients Vegetable marrow, butter, flour, 
cheese, gravy, breadcrumbs. 

Cut a marrow in half, peel it, and remove the seeds, 
then put it into a saucepan with enough water and 
stock to cover it, and boil for quarter of an hour. 
Mix an ounce of butter, a tablespoonful of flour, and 
two of grated cheese in a saucepan, and add a teacup- 
ful of gravy. Boil for five minutes, but stir it all the 
time, then pour it over the marrow, which should 
have been well drained, and put into a fire-proof dish. 
Strew with brown breadcrumbs and serve very hot 


in the fire-proof dish. 


368—FLEMISH CHICORY 


Ingredients—Chicory, eggs, cream, butter. 

Break up and wash as many heads of chicory as you 
want, cook in water with a little salt, then dry it 
thoroughly, chop it up fine and cook it for five minutes 
in cream, add butter gradually and stir for quarter 
of an hour. ‘Take the casserole off the fire, add two 
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whole eggs, pepper and salt, pour the mixture into a 
buttered mould and cook in a bain-marie for an hour 
and a half. Serve with a rich cream sauce. 


369—CUCUMBER PUREE 


Ingredients—Cucumber, onions, clove, egg, milk, 
salt, and pepper, cornflour. 

Boil half a large cucumber, and two rather big 
onions in enough water to cover them, add salt and 
pepper and a clove. Pass through a sieve. Boil up 
again, add about half a pint of milk, a little cornflour 
to thicken, and the yolk of an egg, some cooked dice 
of cucumber, and serve with fried toast. 


370—STUFFED CUCUMBERS 


Ingredients —Cucumbers, vinegar, bits of fowl, 
bacon, parsley, chives. 

Peel two or three cucumbers, trim them neatly, 
cut off the ends near the stalk and take out the inside 
with a long larding spoon, see that all the pips are 
out. Then put the cucumbers in water with a dash 
of vinegar, rinse and blanch them for two or three 
minutes in boiling water, then take them out and 
drain them, let them cool and then fill them with a 
forcemeat made of the white meat of a chicken. 
Have a casserole ready which will hold the cucumbers, 
and from which you can easily take them out, line 
it with slices of fat bacon and put in the cucumbers 
side by side, add salt, a bunch of parsley and chives, 
half a wineglass of white wine, half a bay leaf, two 
cloves and a tablespoonful of good stock, cover it all 
over with paper, and let it simmer. When sufficiently 
cooked, drain them, put them on a dish, glaze them 
and serve with an espagnole sauce (No. 4) well reduced 
and of good flavour. 


371—SPINACH (Italian) 


When the spinach is young and tender it is usually 
cooked whole in Italy ; it is much better and more 
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tasty than when it is passed through a sieve. It 
should be thoroughly washed in several waters and 
cooked in the same way as cabbage, or sauté in butter. 


372—SPINACH ALL’ITALIANA 


Ingredients ——Spinach, anchovy butter, raisins, 
sultanas, butter, croutons. 

Wash two pounds of spinach in several waters, 
blanch in salted water, drain well, and cut them 
up and cook in a stew-pan with one teaspoonful of 
anchovy butter; add an ounce and a half of raisins 
and one and a half of sultanas, both stoned and well 
washed in tepid water, mix well together and serve 
on croditons fried in butter. 


373—SPINACH SOUFFLES 

Ingredients—Spinach, béchamel, cream, paprika, 
butter, nutmeg, eggs. 

Reduce three tablespoonsful of béchamel (No. 11) 
and one of cream, a pinch of paprika and a tiny pinch 
of grated nutmeg on a sharp fire. Blanch two 
pounds of spinach, chop it, stew it in butter and pass 
it through a sieve, bind it with yolks of eggs, mix it 
with the béchamel. Fill little soufflé cases with this 
mixture and cook them in the oven. You may add 
a little grated Parmesan if you like. 


374—SPINACH PATTIES 


Prepare the spinach as above, fill little cases of 
half puff pastry with it, glaze them and cook them in 
a moderate oven. 


375—SPINACH ALLA BORGHESE (Italian) 


Ingredients.—Spinach, garlic, anchovies, salt, pepper 
nutmeg, butter. 

Chop up two anchovies and fry them in an ounce 
and a half of butter, put in a clove of garlic with one 
cut, and throw in two pounds of whole spinach, 
thoroughly well washed and blanched as above, add 
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salt, pepper and a tiny pinch of nutmeg. Take out 
ve garlic, and just before serving add a little fresh 
LUCE. 


376—SPINACH ALLA MILANESE (Ltalian) 


Ingredients.—Spinach, butter, velouté, flour, gravy. 

Wash and blanch two pounds of spinach thoroughly, 
drain them well and put them in a stew-pan with an 
ounce and a half of butter. When cooked add a 
cup of velouté (No. 7) well reduced, salt, pepper, a 
little more butter, mixed with flour, and boil them 
sufficiently. Arrange them in a pyramid on a dish, 
and pour a cupful of good rich gravy round the 
pyramid. 

377—SORREL 

Ingredients—Sorrel, butter, cream, eggs, salt, 
pepper. 

Clean and pick the sorrel well, then put it into a 
casserole ; if young it will cook in its own juice, but 
if old you must blanch it for a few minutes. Boil it 
up two or three times, then put it on a tamis and let 
it drain. Put some butter into a casserole and the 
sorrel when well drained, and let it simmer for half 
an hour, then add the rest of the butter in small pieces, 
let it melt and add salt and pepper to taste. 


378—SAVOURY POTATOES 


Ingredients —Potatoes, stock, butter, shallot. 

Peel one pound of potatoes and put them into a fire- 
proof casserole with good stock and a shallot (the 
potatoes should be well covered), cook in the oven, and 
when the stock is reduced add quarter of a pound 
of butter, and cook for an hour and a half. 


379—POTATOES AU PARMESAN 


Ingredients—Potatoes, cream, butter, Parmesan, 
onions, glaze, flour, breadcrumbs, herbs. 

Chop up an onion and cook it with an ounce and a 
half of butter, then add a dessertspoonful of flour, 
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a gill of cream, a little glaze or Lemco, chopped herbs, 
salt, pepper, and cook for a few minutes. Cut a 
pound of previously cooked potatoes into slices, put 
them into a fireproof dish, add grated Parmesan and 
the above sauce, cover with breadcrumbs and a little 
butter and cook in the oven for twenty minutes. 


380—ANOTHER WAY 


Ingredients —Potatoes, stock, grated cheese, bread- 
crumbs. 

Butter a fire-proof dish and put into it slices of raw 
potatoes, dusting each layer with Parmesan and 
Cheddar cheese finely grated and mixed. Add salt 
and pepper to taste and spread butter on the top of 
the potatoes, add a little good stock and finish with 
breadcrumbs. Cook for about an hour. 


381—POTATOES A LA MAITRE D’HOTEL 


Ingredients —Potatoes, stock, butter, parsley, 
lemon. 

The potatoes for this dish must be of the waxy 
kidney kind, or the French red kidney potato; the 
ordinary mealy potato would crumble to pieces. 

Boil a pound and a half of potatoes, let them get 
cold, then peel and cut them in slices, put them in a 
stew-pan with a little pepper and salt, and about half 
a pint of stock, set them upon the fire, let them boil 
two or three minutes, then add three ounces of butter, 
keep shaking the stew-pan over the fire till the butter 
is melted, it will thus form its own sauce, finish with 
a tablespoonful of chopped parsley, and the juice of 
a lemon, turn out upon your dish and serve. The 
potatoes should be cut in slices the size of a half 
penny, but double the thickness. 


382—POTATOES A L’ESPAGNOLE 
Ingredients —Potatoes, stock, espagnole. 
Peel the potatoes, boil them in good stock, add a 
small onion boiled very soft, pass it all through a 
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tamis, add one or two tablespoonsful of espagnole 
(No. 4), according to the quantity of your potatoes, 
pour all this into a fire-proof dish and brown it over 
in the oven. . 


383—POTATO CROQUETTES AU PARMESAN 


Ingredients —Potatoes, herbs, chives, Parmesan 
breadcrumbs. 

For this dish you may use cold mashed potatoes. 
Mix them with a small quantity of chopped-up herbs 
and a morsel of chopped chives, roll the mixture out 
on a pastry board and powder it over generously 
with grated Parmesan and Gruyére mixed. Form 
this into croquettes, egg and breadcrumb them cover 
with some of the grated cheese mixed with the bread- 
crumbs and fry them a golden brown. 


384A—TRUFFLES A LA PIEMONTAISE (1778) 


Ingredients —Truffles, salad oil, garlic, sherry or 
Marsala, tomato sauce, sugar, lemon. 

Take some truffles as large as possible, wash, peel 
and cut them into slices, put them into a sauté pan 
with some salad oil, a clove of garlic with one cut, a 
small glass of Marsala, or sherry, and as much tomato 
sauce as oil, mix all well together, boil gently, add a 
pinch of sugar and the juice of a lemon, take out 
the garlic and serve on toasted bread. 

This is for fresh truffles. Bottled truffles need 
not be peeled. 


385—CROUTE AUX TRUFFES (1778) 


Ingredients —Truffles, butter, Marsala, sugar. 

Wash the truffles and peel lightly with a knife, cut 
them into thin slices, put two ounces of butter in a 
sauté-pan, then your truffles, season them with pepper, 
salt and a wineglass of Marsala, set them over a 
slow fire, turning them occasionally. When tender 
and becoming glazy add a pint of demi-glace, shake 
all together over the fire for a few minutes, add a little 
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sugar and serve on crusts which have been well 
buttered, broiled and glazed. 


386—CAROTTES MARINEES 


Use the smallest carrots you can find, cut them into 
little balls of equal size and blanch them in salted 
water for twenty-five minutes. Then drain them 
and marinate them in a mixture, half white wine, 
half vinegar, salt, bruised peppercorns, a bunch of 
herbs and a crushed morsel of garlic. Simmer for 
half an hour, then take out the carrots, and when cold 
add a little olive oil. Keep them in a cold place, 
possible on ice. 


387—A SIMPLE SALAD 


The lettuce should be very fresh. Put it into very 
cold salted water, which change two or three times, 
then leave it till just before you make the salad. 
(If it is put under the tap to clean it it will be bruised 
and spoilt.) Then shake it very lightly in a clean, dry 
cloth and take care not to bruise it. The lettuce 
before making the salad should be perfectly dry, fresh 
and crisp, and it should be torn apart, not cut, every 
leaf being left whole ; most salads are spoilt by being 
shredded and cut up into small pieces, whereby all 
the flavour of the lettuce is lost. 

For a perfectly simple salad made in the Italian 
fashion, rub the inside of the salad bowl over with 
onion or garlic, the only dressing should be oil, 
vinegar, salt and pepper and chopped tarragon. If 
you cannot get fresh tarragon use tarragon vinegar. 
The proportions should be four spoonsful of the very 
best salad oil to one of vinegar. Be careful not to 
overdo the salt and pepper. You cannot mix the 
salad too much. 

The finely-chopped up yolk of a hard-boiled egg 
may be used if desired. Winter chicory makes a 
delicious salad ; mix it without tarragon, 
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388—ICED VEGETABLE SALAD 


Ingredients —Potatoes, celery, mustard, cauliflower, 
vinegar. 

Take a border mould and fill it with a salad made of 
cooked potatoes cut into rather large dice, celery 
chopped up fine and seasoned with a very light 
coloured mayonnaise, to which add a little mustard 
and a little whipped aspic jelly to make it firm. Put 
it on ice to get very cold. Then take a round mould 
which will fit into the above border mould and fill it 
with another salad made of bits of cauliflower seasoned 
with oil and vinegar, and likewise bound with a little 
whipped aspic jelly; this, too, should be iced. Mask 
the whole with green and yellow mayonnaise. 


389—FISH SALAD 


Ingredients.—Cold fillets of fish, rémoulade. 

This dish is made with any cold fillets of fish. 
Make a good rémoulade sauce (No. 44) with chopped 
parsley, chives, anchovies chopped up, capers, salt, 
pepper, a little nutmeg, oil and vinegar well mixed. 
Place the fillets on a dish and garnish them with this 
sauce, and if you like add the juice of a lemon. 


390—FRENCH BEANS AND TOMATO SALAD 


Ingredients —French beans, or scarlet runners, 
tomatoes, olive oil, vinegar, Worcester sauce. 

Cook the beans in salted water. Scald the tomatoes, 
peel and seed them, and cut them into slices, on which 
strew a little coarse salt which should then be shaken 
off Then mix oil and vinegar (three times as much 
oil as vinegar), and a few drops of Worcester sauce in 
a salad bowl, add the beans and the tomatoes, mix 
again and let it stand for an hour before serving. 


391—CHICKEN SALAD 


Ingredients.—Cold fowl, capers, anchovies, gherkins, 
herbs, lettuces, hard-boiled eggs. 
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Cut up a cold roast fowl, as for mayonnaise, dish 
and season with oil and vinegar, as you would a salad. 
Add whole capers and anchovies, and gherkins cut 
into little fillets, and some chopped herbs, mix all 
these together and garnish the dish, add fresh lettuces 
cut into quarters, and hard-boiled eggs, also cut into 
quarters, and decorate the salad with fillets of 
anchovies and with capers. 


392—-GASPACHO (Spanish Salad) 


Ingredients —Almonds, garlic, shallot, breadcrumbs, 
olive oil, tomatoes, cucumber, pimentos, tarragon 
vinegar. 

Chop up and pound in a mortar half a clove of garlic, 
some blanched almonds, chopped shallot, stale bread 
crumbs, rubbed through a sieve; squeeze out all 
superfluous liquid, season with salt and pepper, 
and when it is all well mixed up add olive oil drop by 
drop. Work it up into a kind of mayonnaise, and 
when it is finished, put it to cool in a salad bowl 
standing in ice. When cold enough add more 
breadcrumbs, tomatoes cut in slices, cucumber cut 
in slices, or cubes, and at the last some green Spanish 
pimentos, seeded and chopped up, and tarragon 
vinegar. 
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393—PATE ROYALE (1814) 


Ingredients—Butter, flour, lemon peel, orange 
flower essence, eggs. 

Put into a casserole half a pint of water, two 
ounces of butter, a pinch of salt, the rind of a green 
lemon and a little essence of orange flavour, or lemon! 
Put it on the oven and take it off as soon as it begins 
to boil. Add as much sifted flour as is necessary for 
pastry and make a very smooth paste, let it get dry 
until it comes away from the casserole and does not 
stick to your fingers. Then put it into another 
casserole and let it get cold, add two eggs, one by one, 
and use the pastry as required. 


394—TARTLETS PRALINES 
Ingredienis—Pastry as above, almonds, sugar, 
eggs. 

Bie the above paste and cut it into choux, or 
small tartlets, spread them on a baking sheet, glaze 
them over with yolk and white of eggs well beaten 
up, and sprinkle them over with some sweet almonds 
chopped very fine and mixed with a little castor 
sugar. Sprinkle them with this on both sides, then 
bake and garnish them either with burnt almonds 
or with preserved cherries. 


395—GENOESE PASTE 


Ingredients —Flour, castor sugar, butter, eggs. 

Pass some fine flour through a sieve, then break 
up as many eggs as you will want, mix up the yolks 
with castor sugar, and work this up into a thick cream, 
then stir in some melted butter. Whip up the whites 
of the eggs into a stiff froth, stir in the flour, and mix 
it lightly with the contents of the other basin. Pour 
it into a tin lined with buttered paper and bake in a 
moderate oven. The proportions should be three 
ounces of flour to four of sugar, two ounces of butter 
and five eggs. 
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306—FEUILLANTINES PRALINEES 


Ingredients —Puff paste, sugared almonds, sugar, 
white of egg. 

Spread some puff pastry on a board and brush it 
over with white of egg, then bake it Chop up 
some sugared almonds very fine, mix them with a 
little sugar and white of egg beaten up, spread it 
over the pastry and bake in an oven not too hot. 


397—LEMON AND FRUIT PIE (Australian) 


Ingredients —Lemons, sugar, butter, cornflour, eggs, 
short pastry. 

Boil about a cup and a half of water, stir in two 
tablespoonsful of cornflour, a piece of butter the size 
of an egg, a teacupful of sugar, the yolk of an egg, 
and the juice and grated rind of a lemon. Line a 
pie-dish with short pastry, bake it, then pour in the 
above filling, add to it slices of ripe fruit, peaches, 
bananas, apricots or pineapple. Beat up the white 
of an egg very stiff, add two dessertspoonsful of 
sugar, spread it over the top of the filling, and return 
it to the oven for a little while to set. This pie may 
be eaten hot or cold. 


398—BANANA TART (Australian) 


Ingredients Bananas, lemon, Maraschino, straw- 
berry jam, sugar, puff pastry, cream, eggs. 

Peel and pound six bananas, add a tablespoonful 
of lemon juice, one of Maraschino, one of strawberry 
jam, and sugar to taste. Line a tart tin with short 
or puff pastry, pour the fruit into this, and bake it in 
a quick oven. When cold serve with whipped cream 
on the top, or a méringue made of two whites of eggs, 
and two tablespoonsful of sugar. 


399—CHOCOLATE TART (Old French) 


Ingredients —Powdered chocolate, rice flour, eggs, 
cream, sugar, dough for puff paste. 
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Put a spoonful of rice-flour into a casserole with a 
pinch of salt, and mix it up with a little water, then 
add the yolks of three eggs and mix them up well,. 
add half a pint of cream and sugar in proportion, 
and cook it in the oven, but be careful not to let it 
curdle. Being cooked, add a quarter of a pound of 
chocolate (slightly warmed) and mix it with the cream, 
etc. Then make a dough for puff pastry and line a 
pie-dish with it, pour in the chocolate cream, and 
spread it out over the paste, decorate it with a border 
of little leaves, or other ornaments made of the puff 
paste, and cook it in the oven. When cooked take 
it out and glaze it over with powdered sugar, pass 
over it the red-hot salamander and serve hot. 


400—MACAROON TARTLETS 

Ingredients —Ground rice, granulated sugar, ground 
almonds, eggs, jam, pastry. 

Mix a tea-cup of ground rice and a tea-cup of 
granulated sugar with half a tea-cup of ground 
almonds, moistened with part of an egg. Fill two 
dozen. pastry pans with pastry, add a very small 
quantity of jam at the bottom, then fill them with 
the above mixture, place strips of pastry crossways on 
the top, and bake them in a moderate oven. 


401—MACAROON SOUFFLE OR CREAM 


Ingredients —Macaroons, milk, eggs, sugar, almonds, 
lemon peel, cinnamon. 

Put an ounce of sugar, some lemon peel, and a 
pinch of cinnamon into half a pint of milk, and 
bring it very gently to the boil; then take out the 
lemon peel, add eight macaroons (crushed) and cook 
for a few minutes. Take it off the fire and add the 
yolks of four eggs, mixed with a little milk and pour it 
all into a soufflé case. Blanch the almonds, chop them 
up fine and strew them over the cream and colour it 
all with a red-hot salamander, and serve either hot or 
cold. If cold add half an ounce of leaf gelatine to 
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set it. If hot add the whites of the eggs beaten up, to 
make it like a soufflé. 


402—BROWN BREAD PUDDING 


Ingredients—Brown bread, butter, sugar, eggs, 
red wine, almonds, cinnamon, candied cherries, or 
other fruit. 

Put into an earthenware pan half a pound of butter 
and four ounces of sugar well mixed together, then 
add the yolks of eight eggs, one by one, quarter of a 
pound of brown bread previously soaked in red wine 
and passed through a sieve, five ounces of pounded 
almonds, a pinch of salt, a pnch of powdered cinna- 
mon, and one tablespoonful and a half of candied 
fruit chopped up. When the whole is well mixed 
add the whites of the eight eggs beaten up to a stiff 
froth. Fill a mould, or several sma!l ones, and steam 
for three or four hours. Serve with a fruit sauce made 
with fruit syrup and flavoured with red wine. For 
eight people. 


403—CHOCOLATE PUDDING 


Ingredients.—Chocolate, eggs. 

Beat up the whites of four eggs into a stiff froth 
and stir the yolks into a quarter pound of powdered 
chocolate, put the latter into a basin and hold it 
over the fire till it is dissolved, then add the whites, 
put it all into a glass dish and serve. 


404—RICE PUDDING (Old English, 1624) 

Ingredients. —Rice, bread, eggs, sugar, rose-water, 
mace, cinnamon. 

Boil half a pound of rice in mi'k, and when it is 
cold put to it a little crumb of white bread, three 
eggs, yolks and whites, mix well together, then 
make it hot and let it stand till it is cold. Mix all 
these together, and season with salt, sugar, rose- 
water, mace, and cinnamon finely beaten. Mix 
again and put into a mould. 

Instead of breadcrumbs you can use oatmeal. 
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405—NESSELRODE PUDDING 


Ingredients Chestnuts, vanilla, lemon, castor 
sugar, Maraschino, cream, isinglass, dried currants, 
candied citron. 

Peel two dozen Spanish chestnuts, put them into 
boiling water for five minutes, then take off the 
inner skin and boil for about three-quarters of an 
hour until tender, together with half a stick of 
vanilla and half the rind of a fresh lemon. Drain 
them well and pound in a mortar, then press this 
through a fine wire sieve and mix with quarter of a 
pound of powdered sugar, a glass of Maraschino and 
half a pint of thick cream. Dissolve three-quarters 
of an ounce of best isinglass in a little water, stir it 
into half a pint of hot milk or cream, add the chest- 
nuts, etc., and keep stirring the mixture gently until 
it is sufficiently stiff to hold the fruit without letting 
it fall to the bottom. Work in two ounces of picked 
and dried currants and two ounces of candied 
citron cut into thin strips. Put the mixture into a 
buttered mould and set it in a cool place to stiffen. 


406—PUDDING BONAPARTE 


Ingredients —Genoese pastry, Maraschino, candied 
violets, Créme Chantilly, eggs. 

Make a Genoese pastry and flavour it with a 
little Maraschino. Line a mould with it, bake and 
let it get cold, turn it out and scoop out the 
centre very carefully. Return it to the mould and 
fill it with a mousse made as follows: Boil four 
ounces of sugar in three-quarters of a pint of water 
to a syrup, skim it occasionally, stir in the beaten up 
yolks of four eggs, add a little Maraschino or other 
liqueur, put it in a bain-marie and whisk till it 
thickens, add a few candied violets and some pieces 
of the Genoese pastry dipped in the liqueur. Let 
the mixture cool, stir frequently and then add some 
stifly whipped cream. Pour the mixture into a plain 
mould lined with paper, cover closely with paper 
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and the lid, pack it in ice and salt for at least two 
hours. Turn the pastry out of the mould and decorate 
it with Créme Chantilly (No. 423) and sugared violets. 


407—PUDDING OF DATES AND ALMONDS 


Ingredients —Dates, raisins, almonds, eggs, cream, 
butter, castor sugar, sponge fingers. 

Stone quarter of a pound of dates and the same 
quantity of raisins, and pass them through a sieve. 
Butter a mould and sprinkle it with a little sugar, 
line the bottom and the sides with sponge fingers, 
sprinkle again with sugar, then fill in with alternate 
layers of the date and raisin purée and the sponge 
fingers. Make a cream as follows: Pound three 
ounces of blanched almonds in a mortar, add a little 
white of egg and some sugar, put this in a terrine 
and add gradually an ounce and a half of butter, 
three to four eggs and a gill of cream, stir all the 
time with a spoon. Pour part of this mixture into 
the mould till it is nearly full and then steam for an 
hour in a bain-marie. Turn the pudding out of the 
mould and mask it with the rest of the almond 
cream and serve hot. 

Enough for eight to ten people. 


408—PATE A CHOUX (for Beignets) 


Ingredients —Quarter pint of water, two ounces of 
butter, one ounce of sugar, a pinch of salt, quarter 
pound of flour, five eggs. ; 

Boil the water together with the butter, salt and 
sugar. Add the flour gradually, stirring all the time 
with a wooden spoon. Then take it off the fire and 
let it cool. Add the eggs one by one, stirring all the 
time. This paste may also be made with milk, but 
it will be lighter if made with water. 


409—BEIGNETS SOUFFLES 


Ingredients—Half a pound of flour, half a pint of 
water, quarter pound butter, salt, five eggs, half the 
peel of an orange scraped, castor sugar to taste. 
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This paste should be made some time before using. 
Put the water, salt, butter (cut up in small pieces) 
and the scraped orange peel into a casserole, let it 
boil, but stir all the time. Then take it off the fire, 
add the flour, stir it in very gradually with a wooden 
spoon, and thicken it on a gentle fire until it ceases 
to adhere. Let it cool gradually for some minutes, 
then break in the eggs one by one, but beat up well 
after each egg. Take a spoonful of the paste, form 
it into a ball and drop each ball into clarified lard 
(these balls will swell of their own accord and will 
turn about in the frying fat); when they cease 
turning they are sufficiently cooked. Then take 
them out, drain them, powder them over with sugar 
and serve as hot as possible. 

You may make these beignets without orange peel 
or sugar, and then you can use them for either sweet 
or savoury. 


410—BEIGNETS AU CHOCOLAT 


Chocolate sauce for beignets is made as follows: 
Break up half pound of chocolate, mix it with half 
a pint of water, six ounces of sugar, put this on a slow 
fire and let it gradually boil down to the consistency 
of sauce. 


411—MOUSSE A LA CREME 


Ingredients —Cream, castor sugar, orange flower- 
water, essence of lemon, ice. 

Put a pint of cream into an earthenware terrine, 
add half a pound of castor sugar, a tablespoonful of 
orange flower-water, and three drops of essence of 
lemon. When the sugar has melted pound up three 
or four pounds of ice and put it into a bigger vessel ; 
the bottom of the terrine with the cream in it should 
stand in this ice so as to keep it cool. Whip up the 
cream very quickly, and as the froth comes to the 
top lift it of with a skimming ladle and put it ona 
tamis placed on a bowl; if the cream does not froth 
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easily add white of egg to help it on. When you 
have just as much of the froth as you can whip you 
can take the liquid which has passed through the 
tamis and whip it up again. The mousse should 
then be put into a refrigerator with plenty of ice, so 
as to keep it as fresh as possible. If kept fresh you 
can make it two or three hours before serving. 


412—COFFEE MOUSSE, ICED 


Ingredients —Coffee, eggs, castor sugar, cream, leaf 
gelatine. ; 

Make a strong essence of coffee and add to it the 
yolks of four eggs, a little soaked leaf gelatine and 
four ounces of castor sugar, warm this up and pass it 
through atamis. Let it get cold and then add quarter 
of a pint of whipped cream. Put this mixture on 
ice for three or four hours, then turn it out and serve 
with sponge fingers or wafers. 


413—CHOCOLATE MOUSSE 


Make it as above, but use chocolate instead of 
coffee. 


414—ICED STRAWBERRY SOUFFLE 


Pick the stems off some large strawberries; put 
the fruit in a bowl and dust it over with powdered 
sugar. Sprinkle with lemon juice, white wine, liqueur 
or strawberry syrup. Next place a layer of jelly 
whipped to a froth in a soufflé mould papered with 
a three inch band and on this another layer of stiffly 
whipped sweetened cream, then another layer of 
jelly and so on till the mould is full, ending with a 
layer of whipped jelly. Garnish the top with the 


strawberries. Set on the ice and serve. 


415—MILANESE SOUFFLE 
Ingredients —Eges, loaf sugar, cream, brown bis- 
cuit. 
Boil half a pound of loaf sugar in half a pint of water 
for ten minutes. Beat up the yolks of six eggs well 
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and pour the boiling syrup over them, stand the dish 
in cold water and beat till cold. Add a pint of cream 
well beaten, mix all together and lastly beat the 
whites of the six eggs into a stiff froth, beat all together, © 
add any flavour you like, either vanilla or lemon, or 
orange, put it all into a soufflé case, powder it over 
with very fine brown biscuit crumbs, and freeze for 
four hours. For twelve people. 


416—ICED SOUFFLE 

Ingredients —Egegs, sugar, liqueur, ice. 

Mix together the yolks of two or three eggs and 
one whole egg, a little water and sugar syrup, and any 
sort of liqueur. Pour this into a warmed basin and 
whip it up. Keep the basin on the fire until the 
mixture has acquired a spongy texture, then put it 
into a soufflé mould bound round with paper several 
inches high, and ice for three hours. To make the 
syrup, dissolve sugar in water, then add half the 
white of an egg beaten up, and cook together, stirring 
all the time, add a little water occasionally, skim off 
all the impurities, and when the scum becomes white 
and light pass the liquor through a cloth. Add a 
small glass of liqueur, either Chartreuse or Maraschino. 


417—EGGS A LA SICILIENNE 


Ingredients —Egegs, pistachios, cream, white wine, 
sugar, cinnamon. 

Poach as many eggs as you want in boiling water 
(they should be rather hard), then put them into cold 
water, and cut them lengthwise, but one half should 
be larger than the other. Take out the yolks and 
wash the whites in tepid water and fill them with 
pistachio cream. Dip the smaller halves in eggs 
beaten up and stick them on to the larger halves, 
arrange them on a dish, and keep them warm. Then 
make a sauce with white wine, sugar and cinnamon 
and pour it over the eggs and serve. 

When the eggs are filled with the pistachio cream, 
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you can place each one on a slice of plain cake and 
make a caramel with sugar, dip a fork into it, and 
shake it over the eggs to decorate them, and dust 
them over with hundreds of thousands. The yolks of 
the eggs may be used for other dishes. 


418—CHESTNUT CROQUANTES 


Ingredients —Chestnuts, eggs, flour, sugar. 

Roast thirty chestnuts, take off the husks, and 
when cold pound them well, adding a little white of 
ege to prevent their oiling. Then add quarter of a 
pound of flour, quarter of a pound of sugar and 
quarter of a pound of butter, and the yolks of two 
eges, mix all well together ; lay this paste on a marble 
slab, roll it out into small pieces two inches long, 
place them on a baking sheet, mark with a knife on 
the top, and bake in a sharp oven, and when done 
dip them into sugar boiled and flavoured with orange 
or lemon. When cold they are ready to serve. 


419—ZABAJONE (Italian) 


Ingredients -—Eggs, castor sugar, Marsala or other 
white wine, lemon. 

Mix in a casserole the yolks of four eggs and an 
ounce and a half of castor sugar, put this in a bain- 
marie on a very slow fire, and add very gradually a 
wineglass of white wine, either Graves or Marsala. 
Whip it up continually, do not let the sauce boil; 
this will produce a good froth, it will be done when 
it has thickened. Add the grated rind of a lemon, 
mix well and serve it with any sort of pastry, or 
pudding, or sponge fingers, or else by itself in custard 
glasses, or with crisp biscuits made as follows: 


420—CRISP BISCUITS 


Ingredients.—Flour, butter, eggs, sugar, lemon. 

Put into an earthenware pot four ounces of flour, 
three ounces of granulated sugar and one egg, mix 
this up well and add six ounces of butter, melted, 
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mix all into a smooth paste. Butter a baking mould 
(with a cover), dust it lightly with flour, pour the 
above paste into it, cover it with buttered paper and 
put it into a sharp oven. When the pastry is nearly 
done and has taken a light brown colour put the 
cover on a baking mould, turn it upside down and 
finish baking it. Then put the pastry on a board, 
cut it into slices before it is cold and serve either 
plain or with the above sauce. 


421—PISTACHIO MERINGUES 


Ingredients.—Pistachio nuts, sugar, eggs. 

Take a tablespoonful of pistachio nuts, blanch and 
cut them up, then beat up the whites of as many 
eggs as you will want for four méringues, and when you 
have put in the necessary quantity of sugar make 
the méringues in the usual way, after having added 
the pistachio nuts. If you do not wish to glaze them 
they will remain white as paper. 


422-PEARS PORTUGESE FASHION, WITH 
CURRANTS (1759) 


Ingredients Pears, port wine, sugar, cinnamon 
lemon peel, water, currants. 

Take three or four Williams or other good winter 
pears, pare them, cut them in two and take out the 
choke, boil them in water only half an hour, put 
them into a stew-pan, pour in a pint of port wine 
with a lump of fine sugar, a stick of cinnamon, a bit 
of lemon peel, a spoonful or two of water and about 
five or six ounces of the best dry currants; let all 
stew together till your pears are very tender, dish 
them up and pour your currants over, but take out 
the cinnamon and peel. 


493—PEARS WITH CREME CHANTILLY 


Ingredients —Pears, cream, sugar, milk, eggs, 
Kirsch or Maraschino, vanilla. 
Peel, core and cut six pears into slices and cook 


172 JUST A COOKERY BOOK 


them in water with some sugar; drain and let them 
get cold, and arrange them in a circle on a dish. 
Then mix up the yolks of six eggs with five ounces of 
sugar and a pinch of salt, boil some milk flavoured 
with vanilla and add it very gradually to the eggs 
and sugar, put this in the oven till the cream is 
detached from the casserole, pour this into another 
casserole, stir it and add a liqueur glass of Kirsch 
or Maraschino according to taste. Mask the pears 
with this cream, pour the rest round the dish, and 
fill in the centre of the pears with a Créme Chantilly 
made as follows: Whip up as much cream as you 
want, mix it with sugar and flavour it with vanilla. 
In order to get this cream light and firm it is advisable 
to let it stand on ice twenty-four hours before using, 
then decant it to get rid of all the watery part of it. 
Then whip up the thick cream together with sugar 
and vanilla and keep it on ice whilst you are whipping 
it. 
The whole dish should be iced before serving. 


424—-CHINESE ICES 

Ingredients —Any kind of ice, light pastry. 

Make a very firm ice with any flavouring you like. 
Roll out some light paste very thin, cut it into 
squares and place a spoonful of ice on each piece of 
paste, fold it up carefully, so that no air can get in, 
and bake. Serve hot, the ice will not have melted 
if baked very sharply. 


425—APPLES A LA BONNE-FEMME 


Ingredients.—Apples, butter, sugar, apricot jam. 

Cut out the pips and the core of six apples, make a 
slight incision all round them so as to prevent them 
from breaking in half. When cut they should form 
acup. Fill each cup with a little butter and castor 
sugar and put them in a buttered fire-proof dish, 
add one or two spoonsful of water and cook in the 
oven. Serve in the fire-proof dish, and if you like 
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put a spoonful of apricot jam on the top of each 


apple. 
496—PEACHES A LA CARDINAL 

Ingredients —Peaches, strawberries, almonds. 

Blanch six peaches, take off the skins and poach 
them in a syrup slightly flavoured with vanilla. Let 
them get cold on ice, drain them and put them in a 
glass dish. Then mask them with a sauce made of 
fresh strawberries, also slightly iced, garnish them 
with small wild strawberries, and dust them over 
with any finely chopped almonds. Keep cool on 
powdered ice. Bottled peaches may be used. 


427—FAIRY CUSTARD 


Ingredients —Milk, sugar, burnt almonds, eggs, 
vanilla essence. 

Pound up about twenty-four sugared burnt almonds 
coated with coffee and mix them with the beaten up 
whites of five eggs. Caramel some sugar in a mould, 
put the above mixture into it and steam for three 
quarters of an hour. Make a custard of the yolks of 
the five eggs, add a little sugar and a few drops of 
vanilla essence, and let it cool. Turn out the mould, 
pour the custard round it, and decorate the top with 
a few broken up bits of the almonds. 

For six people. 


428—BORDURE DE MARRONS, CREME CHANTILLY 
Ingredients —Chestnuts, sugar, vanilla, cream. 
Boil as many chestnuts as you may require, when 
cold crush and pass them through a sieve so as to 
make them look like rice. This purée should be very 
light in texture. Arrange the purée in an oval on a 
dish, leaving the centre clear. Fill in the centre with 


a Créme Chantilly (No. 423). 


429—IRISH PLUM CAKE 


Ingredients—A pound and a half of flour, one 
pound of coarse brown sugar, one pound of butter, 
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ten eggs, one and a half pounds of currants, one and 
a half pounds of raisins, two ounces of citron cut in 
long thin slices, two ounces of orange candied peel 
cut in the same way, a wineglass of lemon whisky. 
Beat the butter to a cream, adding gradually the 
sugar, add the eggs two by two, not beating, then 
the whisky. Wash the currants, stone and halve the 
raisins, mix them well with the flour and then with 
the butter, etc. When well mixed put all into the 
cake tin; the paper in the tin is not to be buttered. 
The citron is to be put in slices on the cake as it is 
put in the tin. Bake for four or five hours. A little 
spice and a few chopped almonds, and the candied 
peel chopped instead of sliced may be added to the 
cake mixture, beating all well until put into the tins. 


430—THE REAL SALLY LUNN 


To every pound of flour put two eggs, yolks and 
whites beaten separately, a noggin of cream or good 
milk, two spoonsful of barm, a little salt and a piece 
of butter the size of an egg. Mix all lightly, but do 
not knead. Let it stand before the fire an hour to 
ne and then bake for about three-quarters of an 

our. 


= 


431—IRISH GRIDDLE CAKE 


Ingredients——One quart of flour, the yolks of four 
eges, cream, barm, salt, butter. 

Beat up a pint of cream, the yolks of four eggs, 
and two ounces of butter well together, add a noggin 
of barm and gradually the flour. Stand it for an 
hour to rise in a warm place. Bake it on a hot 
griddle and when it rises high turn it. A quarter of 
an hour will bake it. 


432—SHREWSBURY CAKES! 


Ingredients —Flour, sugar, butter, eggs, lemon rind. 
Mix half a pound of sugar, a quart of flour together, 
then add two pounds of butter beaten to a cream, add 
gradually the whites of four eggs not beaten up, and 


— 
z 
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a little grated lemon rind. Roll thin and cut with a 
small round cutter, or glass, and bake in a moderate 
oven. Keep in a dry place. Half these quantities 
may be used. 


433—NORTHUMBRIAN BARLEY CAKE 


Ingredients—One pound barley meal, one tea- 
spoonful of salt, half a teaspoonful of bi-carbinate of 
soda, quarter teaspoonful of cream of tartar, churned 
milk, or buttermilk. 

Mix the above ingredients with sufficient churned 
milk or butter-milk to make a soft dough; form 
them into balls, press out with the hand until they are 
about the size of a cheese plate, put straight into the 
oven on a baking sheet, bake about twenty minutes 
in a quick oven. Turn them over to brown on both 
sides. 


434—CREAM CAKE (Old Irish) 


Ingredients —Lemon, sweet wine, nutmeg, sugar, 
cream. 

Squeeze the juice of a large lemon into half a pint 
of sweet white wine, grate the peel into it, add a 
pinch of nutmeg and half a pound of sifted sugar. 
Let it stand some hours, then strain it into a quart 
of good cream, whip it until it is quite thick. Put 
a piece of muslin into a sieve and pour the above 
mixture into it. Let it stand all night, and turn it 
into a glass dish just before you serve it. 


435—SPONGE LEMON CAKE (Old Irish) 


Take eighteen eggs, the yolks beaten to a stiff 
cream, ten whites beaten into a very stiff froth, 
three-quarters of a pound of sifted sugar, half a 
pound of flour sifted and dried, the grated rind of 
two lemons, the juice of one, a nutmeg grated and a 
wineglass of brandy. When all is ready add the 
beaten whites to the yolks, and gradually add the 
sugar and the flour. Bake in a moderate oven for 
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half an hour. (These quantities are very large, 
half or even quarter may be used). 


436—POTATO CAKES (Irish) 


Ingredients —Boiled potatoes, flour, butter, egg, 
milk. 

Take three-quarters of a pound of boiled potatoes, 
rub through a sieve. Add two ounces of flour, salt, 
and a teaspoonful of butter, mix together with the 
yolk of an egg, or some milk. Cut this into rounds 
and fry a golden brown. Serve hot. 


437—DANISH APPLE CAKE 


Ingredients —Apples, sugar, almonds, cream, butter, 
ges, candied peel, potato flour. 

Fill the bottom of a pie dish with stewed apples, 
previously cored. Then make a paste of half a 
pound of sifted sugar, half a pound of ground almonds, 
half a pound of butter, three eggs, a few shreds of 
candied peel and three tablespoonsful of arrowroot, 
or potato flour, or cornflour. Lay this paste on the 
top of the apples and bake for about one hour. When 
cold cover with whipped cream and chopped burnt 
almonds. It may also be served turned out and done 
in layers of apple and paste with the whipped cream 
poured over the top and sides, and sprinkled with 
chopped burnt almonds. (The quantities given here 
are very large; they may be reduced by half.) This 
is a most delicious cake. 


438—GATEAU DE PISTACHES (French, 1774) 


Ingredients —Pistachio nuts, sweet almonds, pre- 
served lemon peel, eggs, sugar. 

Take three ounces of pistachio nuts, one ounce of 
sweet almonds peeled. A slice of green preserved 
lemon peel, blanched and chopped up very fine. 
Pound the almonds, pistachios and the peel well 
together, add the whites of two eggs, and pass it all 
through a tamis, take an equal weight of powdered 
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sugar and mix it well with the above paste. Then 
whip up the whites of four eggs and mix very gradu- 
ally with the above, mix in the yolks of two eggs and 
pour the whole into a paper mould, and put it into 
the oven for two hours. There should be more heat 
below than above. When it is cooked take off the 
paper. This cake is very good iced. (Two ounces 
of cornflour.or potato flour added to the almond 
mixture will improve the cake and give it a better 
substance.) 


439—ALMOND CAKE (Viennese) 


Ingredients —Almonds, orange flower-water, castor 
sugar, nutmeg, eggs, cornflour, baking-powder, cream. 

Blanch five ounces of sweet and two of bitter 
almonds, skin and pound them up and mix with a 
little orange flower-water, pass them through a sieve, 
together with two and a half ounces of castor sugar 
and a pinch of nutmeg; add the yolks of four eggs 
and work this up for half an hour. Whip the whites 
of the eggs into a stiff froth and stir this in lightly 
with the above mixture. Warm a small table- 
spoonful of cornflour, add a pinch of baking-powder, 
and sift it into the rest, mixing all very lightly. 
Line a cake tin with well-greased paper and fill it 
half full with the mixture. Bake it in a moderate 
oven for an hour and a quarter, then let it get cold 
and decorate it with rosettes of whipped cream. 
This cake is very brittle, so great care should be 
taken when it is turned out, and whilst it is still 
warm. It may be iced with either coffee, chocolate, 
lemon, or orange icing. 


440—IRISH TOAST CAKES 
Ingredients—Two and a half quarts of flour, half 
a pint of barm, half a pint of milk, half a pint of warm 
water, three eggs, six ounces of butter, six ounces of 
sugar, one ounce carraway seeds. 
Rub the butter in the flour, add the milk and 


Niro, 
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water mixed, the eggs, beaten up, and the barm. 
Work it well and set it in a pan to rise all night. 
Next morning add six ounces of sugar and one ounce 
of carraway seeds. Make into round cakes and set 
them before the fire on buttered paper to rise for an 
hour, and then bake them. 


441—OATMEAL CAKES 


Ingredients —Flour, butter, sugar, golden syrup, 
oatmeal flour, cinnamon, ground ginger, bi-carbinate 
of soda. 

Mix half a pound of flour, quarter of pound sugar, 
quarter pound of oatmeal flour, quarter of a tea- 
spoonful of cinnamon, two teaspoonsful of ground 
ginger, one and a half teaspoonsful of bi-carbinate of 
soda together. Melt together a quarter pound of 
butter and quarter pound of golden syrup, but do not 
boil. Make a well in the centre of the flour paste 
and pour the butter and syrup into it, brush over 
with egg or milk and cook in a moderate oven. 


449.—RUSSIAN CAKES 


Ingredients —Flour, butter, sugar, cream, éssence 
of vanilla, jam. 

Mix half a pound of flour with quarter of a pound of 
butter and four ounces of sugar, flavour with essence 
of vanilla and add a tablespoonful of cream. Let 
this paste settle and then roll it out. Cut it into oval 
shapes and cook it in a good oven. They may be 
used dry, or else spread over with jam and joined two 
and two. 


443—LITTLE HARLE TOWER BARLEY SCONES, 


Ingredients — Half a pound of barley meal, three 
ounces of white flour, one ounce of butter, one and a 
half teaspoonsful of baking powder, a pinch of salt, 
milk. 

Mix the flour and meal, rub in the butter and add 
the baking-powder and salt. Mix with a knife to a 
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soft dough with about half a pint of milk, work it 
lightly into a ball on a baking-board, then pat it out 
to about half an inch thick, and bake on a griddle. 
Very fine oatmeal flour would do. 


444-BARLEY CAKE 


Ingredienits——One pound of barley meal, one tea- 
spoonful of salt, one and a half teaspoonsful of 
baking-powder, half a pint of milk. 

Mix the barley, salt and baking-powder w'th the 
milk, divide into two cakes, pat them out with the 
hand, put them on a baking-sheet and bake quickly. 


445—SWEDISH NUT BREAD 


Ingredients —Three-quarters of a pound of flour, 
two ounces of ground nuts, three ounces of sugar, 
one teaspoonful of salt, two teaspoonsful of baking- 
powder, milk (sour is best), eggs. 

Mix all the dry ingredients together to rather a 
stiff dough with an egg beaten up and about 
half pint of milk. Put into a well-greased tin and 
bake three-quarters of an hour. 


446—RICE SCONES 

Ingredients —Rice pudding, flour, baking-powder, 
milk, salt. 

Use a cupful of rice pudding, add a cupful of flour, 
one teaspoonful of baking-powder and a little salt. 
Rub all together, mix with sweet milk, form your 
scones, and bake in the oven. 


447—TEA BISCUITS 


Ingredients —Half pound of flour, four ounces of 
butter, one egg, one tablespoonful of baking-powder, 
one teaspoonful of sugar, a little milk. 

Mix into a paste, roll it out, cut it into any shape 
you like and bake at once. When the biscuits are 
a light brown colour split them with a knife, put them 
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back into~the oven until they are crisp and a nice 
brown colour. 


448—THIN BISCUITS 


Ingredients —Flour, butter, milk, salt. 

Mix half a pound of flour with three-quarters of an 
ounce of butter, add a little salt, moisten with hot 
milk. Roll this out very thin, cut it into small 
rounds, prick with a fork and bake them a light 
brown in a moderate oven. 
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449—CANADIAN SALAD DRESSING 


Ingredients Five teaspoonsful of sugar, one of 
mustard, one cornflour, one teaspoonful vinegar, half 
of tarragon vinegar, one egg, salt, pepper, cream or 
sour milk. 

Mix the dry ingredients together, add the egg beaten 
up, and then the vinegar. Boil all together in a 
saucepan till it thickens, then pour it into a jar with 
a screw-down lid. When the dressing is wanted for 
use thin it down with sour milk or cream as much as 
is required. 

This mixture will keep some weeks, and the quantity 
given here does for several salads. 


450—PICKLED VEGETABLE MARROW 


Cut a marrow into small square pieces, then put 
layers of salt alternately with layers of marrow into 
an earthenware jar, let it stand till next day, and then 
pour off the liquid, and add two pints of vinegar 
to four pounds of marrow, one ounce of ground 
ginger, one ounce of mustard, half a pound of loaf 
sugar, one ounce of turmeric, six chillies chopped up, 
one chopped shallot and one clove. Boil all together 
for twenty-six minutes, and when cold it is ready for 
use. (A most excellent pickle.) 

451—TOMATO CHUTNEY 

Ingredienis—Four pounds green tomatoes, a pint 
and a half of vinegar, one pound jam or jelly, a small 
pinch of cayenne, half a teaspoonful of white pepper, 
quarter of an ounce chillies, quarter pound onions, 
three-quarters of a pound of apples, a clove of garlic. 
Simmer all together for four or five hours and stir 
frequently. 

452—DAMSON PICKLE 

Ingredients —Damsons, Demerara sugar, vinegar, 
stick cinnamon. 

Prick one pound of damsons with a needle. Boil 
together one pound of Demerara sugar, three-quarters 
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of a pint of vinegar, three ounces of stick cinnamon 
for ten minutes, and pour this over the raw damsons. 
Let it stand for twenty-four hours, then pour off the 
liquid and re-boil it for ten minutes, then pour it again 
over the damsons whilst it is hot. Let it stand for 
twenty-four hours. Then just bring it to the boil all 
together, put it into jars, and paste it down whilst it 
is hot. 


453—CRANBERRY PICKLE 


Make this pickle exactly in the same way as the 
damson pickle, but you need not prick the cranberries. 

These pickles are excellent with roast mutton or 
venison, and with plain boiled beef. 


454—BEETROOT PICKLE 


Put some slices of cooked beetroot into a jar, add 
grated horse-radish and cover it well with cold 
tarragon vinegar. Let it stand for some days. 

This may be served with roast or boiled beef. 


455—MOSTARDA (Italian Fruit Pickle) 

Ingredients —Any hard fruit, sugar, wine, eggs. 

Use pears, apples, plums, cherries, apricots, figs, 
limes or citrons, pumpkin, even orange peel (but not 
strawberries or other soft fruit). Cut them into 
slices, boil them in water and sugar, but remember 
that the softer fruits will require less cooking than the 
hard. When they are moderately tender drain them 
and expose them to the sun or other heat till they 
are quite dried up. In the meantime make a syrup 
of sugar dissolved in wine, add the whites of two eggs 
beaten up stiffly, and skim off any impurities. Then 
mix up all the fruits, together with the liquor in 
which they have been boiled, in an earthenware jar, 
add the wine syrup, and whilst the liquor is still 
warm, dry mustard in proportion of one teaspoonful 
to each pound of fruit and let it stand for twenty-five 
to thirty days, but stir it gently several times. Cover 
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it with paper dipped in brandy, and keep it in a dry 
place. 

This pickle is used in Italy with beef or boiled fowl. 
It should not be made in large quantities, as it will 
not keep very long. 


456—PICKLED FIGS (Australian) 


Ingredients —One gallon vinegar, six pounds green 
figs, one pound sugar, half pound salt, two ounces 
cloves, two ounces whole ginger, one teaspoonful 
whole pepper, one cupful treacle. 

Mix all together, put the figs to soak in it for three 
days, pour it all off, boil the liquor well and pour it 
over the figs again while boiling. The figs may be 
pricked, and are better if not quite ripe. 


457—BAKED ORANGES 


Cut and slice the top of each orange nearly off, so 
as to form a lid, insert a teaspoonful of sugar and a 
few drops of lemon juice, bake as you would apples, 
and serve with cream and sugar. 


458—CURRIED PEACHES IN CASSEROLE 
(Australian) 


Ingredients —Peaches, butter, flour, curry powder, 
milk, pepper, salt, rice. 

Melt one ounce of butter in a casserole, add half an 
ounce of flour and half an ounce curry powder, mix 
it and let it come to the boil and then simmer, then 
put in six or eight peeled and quartered peaches, 
add a little salt and pepper, and simmer for half an 
hour or twenty minutes, according to the size of the 
peaches. Serve in an entrée dish with a border of 
rice, or in the casserole with the rice separately. 

Bananas or mushrooms may be done in the same 
way, adding a slice or two of onion to the frying flour 
and curry powder. 
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459—PLUM CHUTNEY 


Ingredients —Six pounds plums, one pound raisins, 
one pound brown sugar, three pints of vinegar, half 
an ounce ground ginger, half an ounce mustard seed, 
half an ounce of salt, a few cloves, a pinch of red 
pepper, a small piece of garlic chopped fine. 

Boil all together and pass it through a sieve. 


460—APPLE CHUTNEY 


Ingredients —Three pounds of apples, peeled and 
cored, one pound brown sugar, twelve ounces of 
sultanas, half an ounce of mustard seed, half an 
ounce of ground ginger, half an ounce of salt, a tiny 
morsel of garlic, a pinch of cayenne, one pint of brown 
vinegar. Boil all together till quite soft, turn out and 
let it stand for three days, stirring frequently. 


461—DRIED APRICOT JAM 


Soak three pounds of dried apricots for three days 
in four and a half pints of water. Then add four and 
a half more pints of water, seven and a half pounds 
sugar and boil for an hour until the jam is sufficiently 
done. Stir frequently. 


462—MARMALADE 


To eight Seville oranges allow three quarts of water. 
Boil the oranges in the water for half an hour, then 
take them out and cut them in quarters, scoop out all 
the inside and cut the rinds up very finely and put 
them back into the water in which they were boiled. 
Then pass all the insides of the oranges through a 
fine sieve and add it to the water. To eight oranges 
allow three lemons. Grate the rind and squeeze out 
the juice, add this to the oranges and boil up each day 
for three days. Then add three-quarters of a pound 
of sugar to each pound of fruit and boil till it begins 
to set. 

This marmalade is rather severe ; more sugar may 
be added according to individual taste. 
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463—AUSTRALIAN CUP 


One quart Sauterne, one quart soda water, three 
slices pineapple, two tablespoonsful sugar, one 
liqueur glass Curacao, one dozen strawberries mixed 
together. Let all be well iced and add the soda water 
just before serving. 


464—LEMON MINT PUNCH 


One teacup‘ul of sugar, the juice of six lemons, the 
thinly cut yellow rind of two lemons, four leaves of 
mint, a little sherry, just to flavour. Pour over these 
one pint and a half of boiling water, let it stand until 
cool, strain, add plenty of well-crushed ice and pour 
in a bottle of lemonade and two of gingerbeer. Add 
some very thin slices of lemon at the last. 


465—MANDARIN CUP 


Grate the rind of three oranges into a pint of water, 
add a tablespoonful of sugar, boil for five minutes, . 
add the juice of three oranges and two lemons, let it 
cool, then add a pint of tea, strained when freshly 
infused, and a liqueur glass of brandy. Ice well 
before serving. 


466—BOLE OR MAI WEIN (Champagne Cup, German) 


Ingredients —Hock, champagne, brandy, soda 
water, any sort of fruit, sugar, ice, lemon. 

One hour before the cup is required soak the thinly- 
peeled rind of a lemon in three wineglasses of brandy, 
then put it in a glass or silver bowl, and pour on it 
two bottles of light hock, two thin slices of a fresh 
ripe pineapple (or two sliced peaches or nectarines, 
or twelve large strawberries cut in halves, but do not 
use any two fruits together, as the flavour of each would 
be spoilt), add a wineglass of sugar syrup, or more, 
according to taste, and let it stand for half an hour. 
At the last moment, just before using, put in a piece 
of ice the size of a cocoanut, then three bottles of 
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soda water, and at the very last add a bottle of sweet- 
ish champagne. Stir round and drink at once. 
Avoid making the cup too sweet. The above quantity 
will make just about a gallon of cup. 


467—SOMMER WEIN 


Is made exactly as above, but in lieu of hock use 
two bottles of claret and the champagne as directed. 


468—COFFEE 


The best way to make coffee is in a fire-proof china 
cafetiére, so that it never touches a bag or metal in 
the making, but it will not hurt it to pour it into a 
silver coffee pot after it has been made. The coffee 
should be freshly roasted and ground (before grinding 
warm the berries in the oven and grind them hot); use 
plenty of it—when in doubt add another spoonful. 
Warm the coffee pot, use boiling water, and let it 
percolate through slowly. This process takes time, 
but if you want your coffee made quickly, warm an 
earthenware pot with a lid to it, then put in the coffee 
(a generous ounce and a half to a pint of water), pour 
boiling water upon it, stir well and let it stand for 
five minutes, when it will be quite clear. Three or 
four drops of cold water will also clear the coffee. 

A final counsel: If you want good coffee, make it 
yourself, 
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Agneau, Epigrammes d’, 73 
Agro-Dolce, Tongue, 85 
Algérienne, Neck of Mutton 
al’, 76 
Allemande, Sauce, 15 
Ail, Beurre d’, Sauce au, 25 
Woodpigeons a !’, 117 
Almond Cake, Viennese, 177 
and Date Pudding, 166 
Anchovies, Macaroni with, 135 
with Parmesan Cheese, 136 
Anchovy Butter, 32 
and Egg Toast, 137 
Anglaise, Tomatoes a I’, 137 
Apple Cake, Danish, 176 
Chutney, 184 
Apples, a la Bonne Femme, 172 
Apricots, Dried, Jam of, 184 
Arléquine, Sauce a I’, 22 
Artichauts, see also Artichokes 
au Beurre, 141 
a la Sauce Blanche, 141 
Fonds d’, a l’Italienne, 140 
Artichokes, see also Artichauts 
Cooked with Ham Essence, 
I4I 
a la Créme, 141 
Fried, 141 
Stewed and Glazed, 141 
Timbale of, 140 
Asparagus, Breast of Lamb 
with, 72 
a la Créme, 144 
Eggs with, 128 
with Gravy, 145 
as Green Peas, 144 
Aspic, Calf’s Head in, 81 
Aurore, Fillets of Trout a1’, 60 
Australian Cup, 185 


Bacon, Green Peas and, 146 
Baked Oranges, 183 
Shoulder of Pork, 81 


Baked Trout, 60 

Banana Tart, 162 

Barley Cake, 179 
Northumbrian, 175 
Scones, Little Harle Tower, 


178 
Batter Pudding, Boiled and 
Gravy, I3I 


Bean Soup, 43 
Beans, see Broad Beans, French 
Bean, and Red Beans 
Béarnaise, Sauce, 21 
Béchamel, Eggs a la, 131 
Sauce, 16 
Beef, Joints, Ribs, and Fillets, 
67 sqq. 
Fillet of, Loisel, 69 
au Madére, 67 
Sautés, 69 
Fillets of, Small, 70 
Stewed, 68 
Ribs of, Braised, 68 
Sirloin of, 4 la Broche, 67 
Spiced, 68 
Beetroot Fricassée, 146 
Fried, 145 
Pickled, 146, 182 
Soup, 44 
Beignets au Chocolat, 167 
au Parmesan, 138 
Pate a Choux for, 166 
Soufflés, 166 
Beurre, see also Butter 
Artichauts au, I41 
d’ Ail, Sauce au, 25 
d’Anchois, Sauce au, 23 
Biscuits, Crisp, 170 
Thin, 180 
Tea, 179 
Bisque, 38 
Blonde of Veal, 17 
Boiled Capon, 108 
Bole or Mai Wein, 185 
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Bologna, Risotto a la, 134 
Bonaparte, Pudding, 165 
Bonne Femme, Apples a la, 172 
Pétage, 42 
Bordelaise, Crawfish a la, 66 
Lobster a la, 66 
Mackerel a la, 59 
Mushrooms a la, 151 
Bordure de Marrons, 
Chantilly, 173 
Bortsch, 44 
Bourguignotte, Sauce, 19 
Braised Duck, 114 
Ham, 88 
Loin of Mutton, 72 
Ox-Tongue, 87 
Pheasant, III 
Ribs of Beef, 68 
Venison, I17 
Bread, see also Brown, and 
Swedish Nut 
Eggs with, 130 
Bretonne, Sauce, 26 
Brill, Fillets of, 56 
Sauce Maréchale, 56 
Broad Beans, 147 
a la Créme, 148 
au Gratin, 148 
Italian recipe, 150 
with Gravy, 148 
Broche, Entrée de, Poulet en, 
100 
Ham Roast a la, 89 
Sheep’s Tongues a la, 86 
Sirloin a la, 67 
Broiled Mackerel with Fine 
Herbs, 58 
Brown Bread Pudding, 164 
Ragotit of Chicory, 33 
of Cucumber, 34 
Roux, 13 
Butter, see also Beurre 
Anchovy, 32 


Créme 
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Butter, Lobster, 32 
Shrimp, 32 
Byculla, Kidneys a la, 97 


Cabbage, see also Choux 
a la Créme, I41 
Soup, French, 39, 40 
German, 40 
Cake, Cakes, 161 sqq. 
Apple, Danish, 176 
Barley, 179 
Northumbrian, 175 
Cheese, 135 
Irish Cream, Old, 175 
Griddle, 174 
Plum 173 
Potato, 176 
Sponge Lemon, Old, 175 
Toast, 177 
Oatmeal, 178 
Pistachio, French, 176 
Russian, 178 
Shrewsbury, 174 
Calf’s Brains, Vol-au-Vent of, 
96 
Feet, au Citron, 89 
Stuffed 84 
Head, 81 
in Aspic, 81 
Bigarée, 82 
Pie, 83 
Roasting ; 
Way, 83 
a la Sainte, Méne-Mould, 
83 
Stewed, 82 
Surprise, 84 
Kidney, Omelets of, 124-5 
Tongue, Stuffed, 84 
with Tomato Sauce, 85 
Canadian Salad Dressing, 181 
Canapés, Egg, 136 
Canigou, Sauce, 18 


Admirable 


INDEX 


Capon (Italian) Boiled, 108 
alla Grimrod, I0g 
Cardinal, Fowl a la, ror 
Peaches a la, 173 
Carottes Marinées, 158 
Cauliflower a la Brives, 144 
a la Cardinal, 144 
with Gravy, 142 
Old French recipe, 143 
Soufflé of, a la Baronne, 142 
with Tomatoes, 142 
Celery, Ragodt of, Brown, 33 
Champagne Cup, 185 
Cheese, Cake of, 135 
Dishes, 123 sqq. 
and Egg Fondus, 137 
Omelet, 123 
Pie, 135 
Straws, 136 
Chestnut, Chestnuts, see also 
Marrons 
Bordure de, Créme Chantilly, 
173 
Croquantes, 170 
Purée, with Pheasant, 110 
Soup, 39 
Chicory, Flemish, 152 
with Mutton Cutlets, 71 
Ragoit of, Brown, 33 
White, 33 
Chicken Cream Soup, 37 
Fillets a la Créme, 106 
a la Zingara, 107 
Salad, 159 
Chinese Ices, 172 
Chocolate, Beignets au, 167 
Mousse, 168 
Pudding, 164 
Tart, 162 
Choux, Pate a for Beignets, 166 
Perdreaux aux, II3 
Chutney, Apple, 184 
Plum, 184 
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Chutney, Tomato, 181 
Citron, Calf’s Feet au, 84 
Cod, Fried Fillets of, 57 
au Gratin, 56 
a la Normande, 57 
Cod’s Roe Toast, 137 
Coffee, to make, 186 
Mousse, Iced, 168 
Condé, Potage a la, 36 
Conger Soup, 47 
Consommé, 35 
Fish, a la Meuniére, 35 
Cooking of Macaroni, 134 
Coulis, 14 
Court-Bouillon, Salmon a, 53 
Crab Soup, 46 
Cracovie, Fowl a la, 107 
Cranberry Pickle, 182 
Crawfish a la Bordelaise, 66 
au Gratin, 65 
Ragott of, 51 
Cream, Créme 
Artichokes a la, 141 
Asparagus a la, 144 
Broad Beans a la, 148 
Cabbage a la, 141 
Cake, old Irish, 175 
Chantilly, Bordure de Mar- 
rons with, 173 
Pears with, 171 
Chicken Fillets a la, 106 
Fowl a la, 103 
Macaroon, 163 
Mousse a la, 167 
Mushrooms a la, 151 
Soup, Chicken, 37 
Crécy, Potage, 36 
Crisp Biscuits, 170 
Croquantes, Chestnut, 170 
Croquettes of Potato au Parme- 
san, 157 
Croite, Crofites 
Salisbury, 139 
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Crofite, Suzanne, 136 
aux Truffles, 157 
Cucumber Purée, 153 
Ragotit of, Brown, 34 
White, 34 
_ Soup, 43 
Stuffed, 153 
Cullis, 14 
Cups, 181 sqq. 
Australian, 185 
Champagne, 185 
Lemon Mint, 185 
Mandarin, 185 
Sommer Wein, 186 
Currants, with Pears, Portu- 
guese Fashion, 171 
Curried Peaches in Casserole, 
183 
Custard, Fairy, 173 


Damson Pickle, 181 
Danish Apple Cake, 176 
Date and Almond Pudding, 166 
Demi-Glaze, 16 
Diable, Sauce a la, 21 
Duck, Braised, 114 
ala Nicoise, 115 
with Orange Sauce, 113 
another way, II4 
with Turnips, 115 
Dumplings, Liver, Soup with, 


Duxelle, Sauce a la, 17 


Eels, Naples Fashion, 62 
with Tartare Sauce, 63 
Egg and Anchovy Toast, 137 
Canapés, 136 
and Cheese Fondus, 138 
Dishes, 123 sqq. 
Eggs all’ Aurora, 127 
a |’Aurore, 127 
with Asparagus, 128 
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Eggs a la Béchamel, 131 
with Bread, 130 
a la Fiorentina, 131 
with Game, 130 
with Mushrooms, 126 
au Parmesan, 129 
a la Perigord, 131 
Poached, with Purée of 
Game, 126 
a la Villeroi, 128 
au Point-du-Jour, 128 
a la Polonaise, 130 
au Président, 125 
ala St. James, 132 
Savoury, 129 
a la Sicilienne, 169 
with Sorrel, 128 
Surprise, au Basilic, 127 
Swiss, 125, 129 
and Tomatoes au Gratin, 125 
a la Whitstable, 128 
Entrées, etc., 75 sqq. 
de Broche, Poulet en, 100 
Epigrammes d’Agneau, 73 
Essence of Ham, 31 
Estufa de Gallina con Arroz, 
see Fowl Stuffed with 
Rice 


Fairy Custard, 173 

Feet, see Calf’s Feet 

Fennel Sauce, 23 

Feuillantines Pralinées, 161 

Figs, Pickled, 183 

Financiére, Ragoit a la, 32 

Fine Herbes, Omelet aux, 123 
Poulet Farci aux, 100 
Sweetbreads aux, 91 
Whiting aux, 55 

Fish, 48 sqq. 
Consommé a la Meuniére, 35 
Flat a la Meuniére, 52 
Mooloo, 65 
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Fish Salad, 159 
Scallops of, 63 
Shell, see Shell-Fish, 
under names 
Vol-au-Vent of, 57 
Flavouring, 13 
Fonds d’Artichauts a I’Itali- 
enne, I40 
Forcemeat, 70 
Fondus, 138 
Fowl, see also Poulet 
a la Barbarie, 106 
a la Berry, 103 
a la Cardinale, roz 
a la Cracovie, 107 
ala Créme, 103 
a la Demidoff, 102 
en Hatelette, 104 
a la Hollandaise, ror 
a la Maréchale, ror 
a la Montmorency, 107 
au Parmesan, 105 
another way, 106 
ala Provengale, 105 
a la Saint-Cloud, 102 
ala Sauce du Roi, 104 
a la Sicilienne, 109 
a la Tartare, 108 
Spanish Stew of, 110 
Stuffed with Rice, 110 
Fowls or Game, Patties of, a la 
Mancelle, 98 
Pie of, 99 
Francaise, Green Peas a la, 147 
another way, 10. | 
French Beans a la Frangaise, 
149 
a la Provengale, 148 
and Tomato Salad, 159 
French Cabbage Soups, 39, 40 
Omelet, 123 
Fricandeau, Sweetbread en, 93 
Fricassée of Beetroot, 146 


and 
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Fricassée of Prawns, 63 
Fried Artichokes, 141 
Beetroot, 145 
Fillets of Cod, 57 
of Skate, 59 
Mushrooms, 150 
Salsifis, 143 
Sweetbreads, 91 
Fruit and Lemon Pie, 162 
Fruit Pickle, Italian, 182 
Fumet de Gibier, Sauce au, 25 


Game, I00, II0-II3 
Eggs with, 130 
Soup, Thick, 37 
Garlic Sauce, 25 
Gaspacho, 160 
Gateau de Pistaches, 176 
Gauffres au Parmesan, 139 
Gautier, Pigeons a la, 115 
Gendarme, Veal a la, 77 
Genoese Paste, 161 
Génévoise, Salmon a la, 53 
Glazed and Stewed Artichokes, 
I4I 
Glossary, 12 
Goulash, 80 
Grand Veneur, Sauce, 20 
Gratin, Broad Beans au, 148 
Cod au, 56 
Crawfish au, 65 
Eggs and Tomatoes au, 125 
Fillets of Whiting au, 54 
Lobster au, 66 
Sole au, 48, 49 
Vegetable Marrow au, 152 
Gravy, Asparagus with, 145 
Broad Beans with, 148 
Cauliflower with, 142 
Old French recipe, 143 
Green Pea Soup, 44 
Green Peas, Asparagus as, 144 
and Bacon, 146 
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INDEX 


Green Peas 4 la Francaise, 147 | Italian Methods of Cookin§ 


another way, 10. 

a la Paysanne, 147 
Green Rémoulade, 27 
Griddle Cake, Irish, 174 
Grilled Sweetbread, 93 


Hachée, Sauce, 22 
Ham, 88 sqq. 

Braised, 88 

Essence of, 31 

a l’Hypocras, 89 

Mousse, 89 

Omelet, 123 

Roast, 89 

ala Broche, 89 

Sauce, 20 
Hare, I1g-21 

Oxford, 70 

a la Polonaise, 120 

ala Royale, 120 

ala St. John’s, 119 

Soup, 36 
Hatelette, Fowl en, 104 
Hattelets of Sweetbread, 95 

two others recipes, 70. 
Head, see Calf’s Head 
Herbs, see also Fine Herbs for 

Sauce-flavouring, 13 

Hollandaise, 20 

Fowl a la, ror 

Vert-Pre, 20 
Horse-radish Sauce, 29 

German, 29 
Hotch-potch of Ox-tail, go 


Iced Coffee Mousse, 168 
Soufflé, 169 
Strawberry Soufflé, 168 
Vegetable Salad, 159 

Ices, Chinese, 172 

Italian Fruit Pickle, 182 


Spinach, 153, 154 
Pie, 96 
Recipe for Broad Beans, 150 
Risotto, 133 
Sauce, Brown, 15 
Piccante, 30 
Italiana, Spinach all’, 153, 154 
Italienne, Fillets of Sole a la, 51 
Fonds d’Artichauts a 1’, 140 
Ox-Tongue a la, 87 


Jam, Dried Apricot, 184 
Jardiniére, Mutton Cutlets a 
la, 71 
Omelette a la, 124 
Joints, 67-74 


Kidney Patties a la Parmen- 
tiére, 98 
Kidneys a la Byculla, 97 
ala St. Julien, 97 
Veal, Hungarian fashion, 97 


Lamb, Breast of, with Aspara- 
gus, 72 
Forequarter of, see Epigram- 
mes d’Agneau 
Hindquarter of, with Spin- 
ach, 75 
Joints, 72-4 
Leg of, Lyonaise, 72 
Shoulder of, en Musette, 73 
Langouste, see Crawfish 
Lemon and Fruit Pie, 162 
Lemon Mint Cup, 185 
Lentil Soup, 42 
Lentils, Partridge Stew, with, 
112 
Lettuce Soup, 41 
Leveret a la Suisse, 121 
Liver Dumplings, Soup with, 
45 
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Livournese, Tomatoes a la, 138 
Lobster 4 la Bordelaise, 66 
Butter, 32 
au Gratin, 66 
Sauce, 28 
Soup, 46 


Macaroni with Anchovies, 135 
Dishes, 123 sqq. 
ala Trapani, 134 
Macaroon, Soufflé or Cream, 
163 
Tartlets, 163 
Macédoine of Vegetables, 140 
Mackerel a la Bordelaise, 59 
Broil’d with Fine Herbs, 58 
in Fire-proof Dish, 58 
Madere, Fillet of Beef au, 67 
Maitre d’Hétel, Potatoes a la, 
156 
Sauce, 15 
Mai Wein, 185 
Mancelle, Patties a la, 98 
Mandarin Cup, 185 
Maréchale, Fowl a la, ror 
Sauce: Brill, 56 
Marinade, Cooked, 34 
Uncooked, 34 
Marinated Carrots, 158 
Loin of Veal with Brown 
Sauce, 78 
and Roasted Venison, 117 
Marmalade, Orange, 184 
Marrons, see also Chestnuts 
Bordure de, Créme Chantilly, 
173 
Mayonnaise, Coloured, 19 
Plain, 19 
Méringues, Pistachio, 171 
Meuniére, Fish Consommé a la, 
35 
Sole a la, 52 
Trout a la, 60 


N 
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Milanese Risotto, 134 

Soufflé, 168 

Spinach alla, 155 
Mock White Bait, 55 
Moélleuse, Omelette, 124 
Montmorency, Fowl a la, 107 
Mooloo, Fish, 65 
Mostarda, 182 
Mousse, Chocolate, 168 

ala Créme, 167 

Ham, 89 

Iced Coffee, 168 
Mousseline, Sauce, 31 
Mulligatawny Soup, Clear, 45 
Murat, Sole, 52 
Musette, Shoulder of Lamb en, 


Mushroom Sauce, 25 
Mushrooms a la Bordelaise, 151 
a la Créme, I51 
Eggs with, 126 
Fried, 150 
Ragott of, 31, 33, I51 
Skate with, 59 
Stewing of, I51 
Tomatoes with, 150 
Mussels, Stewed, 64 
Mutton Cutlets with Chicory,71 
ala Jardiniére, 71 
ala Minute, 71 
with Turnips, 75 
Fillets of, Small, 70 
Joints, Cutlets, etc., 71-2 
Leg of Lyonaise, 72 
Loin of, Braised, 72 
Neck of, a l’Algerienne, 76 
a la Portuguaise, 76 


Neapolitan Risotto, 133 
Nesselrode Pudding, 165 
Nicoise, Duck a la, 115 
Normande, Cod a la, 57 
Fillets of Sole a la, 50 


194. 
Nut Bread,Swedish, 179 


Oatmeal Cakes, 178 


Oignons (see also Onions), 


Pétage de Santé aux, 


4I 

Olives, Teal with, 112 
Omelet, Omlette 

of Calf’s Kidney, 124-5 

Cheese, 123 

aux Fines Herbes, 123 

French, 123 

Ham, 123 

ala Jardiniére, 124 

Moélleuse, 124 

Spanish, 124 
Onion Sauce, White, 25 
Orange Marmalade, 184 

Sauce, Duck with, 113 

another way, I14 

Oranges, Baked, 183 
Orly, Sole a la, 49 
Oxford Hare, 70 
Ox-Tail, Hotch-Potch of, go 
Ox-Tongue, Braised, 87 

a l’Italienne, 87 

en Papillote, 87 
Oyster Soup, 38 


Papillote, Ox-Tongue en, 87 
Parmesan, Anchovies with, 136 
Beignets au, 138 
Eggs au, 129 
Fowl a la, 105 
another way, 106 
Gauffres au, 139 
Potatoes au, 155 
another way, 156 
Croquettes of, au, 157 
Partridges aux Choux, I13 
Stewed with Lentils, r12 
Pasta de Picadillo, 99 
Paste, Genoese, I6I 
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| Pastry, 161 sqq. 


| Pate 4 Choux for Beignets, 166 


Royale, 161 
Patties 4 la Mancelle, 98 
Kidney a la Parmentiére, 98 
of Salpicon, 98 
Spinach, 154 


| Paysanne, Green Peas a la, 147 
| Pea-pod Soup, 41 


Peaches a la Cardinal, 173 
Curried, in Casserole, 183 
Pears, with Créme Chantilly, 

Eo 

Portuguese Fashion, 

Currants, 171 
Peas, see Green Peas 
Pepper Pot of Shell Fish, 65 
Perdreux, see Partridge(s) 
Périgueux, Sauce a, 24 
Périgord, Eggs a la, 131 


with 


| Petits Pois, Pigeons aux, 116 


Pheasant, Braised, r11 
with Chestnut Purée, 110 
Stewed, III 

Pickled beetroot, 146, 182 
Cranberry, 182 
Damsons, 181 
Figs, 183 
Fruit, Italian, 182 
Vegetable Marrow, 181 

Pickles, 181 sqq. 

Pie, Calf’s Head, 83 
Cheese, 135 
Italian, 96 
Lemon and Fruit, 162 
Rabbit, 99 
Spanish, 99 

Piémontoise, Shoulder of Veal 

a la, 78 
Truffles 4 la, 157 

Pigeons au Basitic, 116 
a la Gautier, 115 
aux Petits Pois, 116 
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Pigeons Vol-au-Vent of, 96 
Pilaff, 133 
Pistachio Cake, French, 176 
Méringues, 171 
Plum Cake, Irish, 173 
Chutney, 184 
Poached Eggs, see under Eggs 
Poivrade, Sauce, 24 
Venison with, 119 
Polish Soup, 44 
Polonaise, Eggs a la, 130 
Hare a la, 120 
Pontife, Rabbits au, 122 
Sauce au, 18 
Pork, Shoulder of, Baked, 81 
Portuguaise, Neck of Mutton a 
la, 76 
Sole a la, 50 
Potage, see also Soup 
Bonne Femme, 42 
a la Condé, 36 
Crécy, 36 
a la Reine, 38 
de Santé aux Oignons, 41 
Potato Cakes, Irish, 176 
Croquettes au Parmesan, 157 
Potatoes 4 l’Espagnole, 156 
a la Maitre d’Hétel, 156 
au Parmesan, 155 
another way, 156 
Savoury, 155 
Poulet, see also Fowl 
en Entrée de Broche, 100 
Farci aux Fines Herbes, roo 
Poulette, Sauce a la, 21 
Poultry, Game and Venison, 
100 
Praliné, Pralinées 
Feuillantines, 162 
Tartlets, 161 
Prawns, Fricassée of, 63 
Preserves, 181 sqq. 
Président, Eggs au, 125 
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. Provencale, Broad Beans 4 la, 


148 
Fowl a la, 105 
French Beans a la, 148 
Pudding, Boiled Batter and 
Gravy, I31 
Bonaparte, 165 
Brown Bread, 164 
Chocolate, 164 
Dates and Almonds, 166 
Nesselrode, 165 
Rice, 164 
Punch, Lemon Mint, 185 
Purée of Chestnuts with Phea- 
sant, II0 
of Cucumber, 153 
of Game, Poached Eggs with, 
126 


Rabbit Pie, 99 
Rabbits, 121-2 
with Herb Stuffing, 121 
au Pontife, 122 
Stewed in Casserole, 121 
Ragotit of Chicory 
Brown, 33 
White, 33 
of Celery, Brown, 33 
of Crawfish, 51 
of Cucumber 
Brown, 34 
White, 34 
a la Financiére, 32 
of Mushrooms, 31, 33, 151 
Sheeps’ Tongues, 86 
Ragotits and Sauces, 13-34 
Ravigotte, Sauce 
Cold, 26 
Cooked, 27 
White, 26 
Red Beans, Stewed, 149 
Mullet Grilled, with Anchovy 
Sauce, 61 
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Reine, Pétage a la, 38 
Rémoulade, Green, 27 
Renaissance, Sweetbread a la, 
94 
Rice, to Boil, 132 
Dishes, 123 sqq. 
Fowl Stuffed with, r1o 
Pudding, 164 
Scones, 179 
Rifion de Tenera, Tortilla de, 
125 
another way, 10. 
Ris de Veau, see also Sweet- 
bread 
Demi-Deuil, 94 
Risotto a la Bologna, 134 
Italian, 133 
Milanese, 134 
Neapolitan, 133 
Roast, Roasted 
Calf’s Head, 83 
Ham, 89 
Marinated Venison, I17 
Robert, Sauce, 28 
Roux, Brown, 13 
White, 13 
Royale, Hare a la, 120 
Pate, 161 
Russian Cakes, 178 
Soup (Bortsch), 44 


Sainte Ménéhould, Calf’s Head 
ala, 83 
Sauce, 24 
Salad, Chicken, 159 
Fish, 159 
French Beans and Tomato, 
159 
Iced Vegetable, 159 
Simple, 158 
Spanish, 160 
Salad Dressing, Canadian, 181 
Sally Lunn, The Real, 174 
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Salmon a Court-Bouillon, 53 
a lEspagnole, 54 
a la Génévoise, 53 
Salpicon, 31 
Ordinaire, 32 
Patties of, 98 
Salsa Piccante, 30 
Salsifis, Fried, 143 
Sardine Savoury, 137 
Sauce Allemande, 15 
a lArléquine, 22 
Béarnaise, 21 
Béchamel, 16 
au Beurre d’Ail, 25 
au Beurre d’Anchois, 23 
Blanche, Artichauts a la, 141 
Bourguignotte, 19 
Bretonne, 26 
Brown Italian, 15 
Marinated Loin of Veal 
with, 78 
Roux for thickening, 13 
Canigou, 18 
Chocolate for Beignets, 167 
a la Diable, 21 
ala Duxelle, 17 
Espagnole, 14 
of Game, 7b. 
Fennel, 23 
Flemish, 28 
au Fumet de Gibier, 25 
Garlic, 25 
Grand Veneur, 20 
Green Pea Shells, 145 
Hachée, 22 
Ham, 20 
Horse-radish, 29 
German, 29 
Italian, Brown, 15 
Piccante, 30 
Lobster, 28 
Maitre d’Hétel, 15 
Maréchal: Brill, 56 


INDEX 


Sauce Mayonaise 
Coloured, 19 
Plain, 19 
Mousseline, 31 
Mushroom, 25 
Onion, White, 25 
Orange, Duck with, 113 
another way, II4 
Oyster, 38 
Boiled Turkey with, 109 
a Périgueux, 24 
Poivrade, 24 
Venison with, I19 
au Pontife, 18 
a la Poulette, 21 
Ravigotte 
Cold, 26 
Cooked, 27 
White, 26 
Robert, 28 
du Roi, Fowls a la, 104 
Sainte-Ménéhould, 24 
Supréme, 18 
Sweetbread with, 94 
Swedish, 29 
Sweet, 30 
Tarragon 
Clear, 23 
Thick, 23 
Tartare, Eel with, 63 
Tomato, Calf’s Tongue with, 
85 
Tyrolean, 30 
Velouté, 15 
Verté,_27 
Viking, 29 
White, Sharp, 30 
Sauces, Flavouring Herbs for, 
13 
and Ragotits, 13-34 
Savoury Dishes, 123 sqq. 
Eggs, 129 
Potatoes, 155 
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Savoury, Sardine, 137 
Scallops of Fish, 63 
Scones, Barley, Little Harle 


Tower, 178 
Rice, 179 
Sheep’s Tongues a la Broche, 
86 


Ragott of, 86 
Shell Fish, Pepper Pot of, 65 
Shrewsbury Cake, 174 
Shrimp Butter, 32 
Sirloin a la Broche, 67 
Skate, Fried Fillets of, 59 
with Mushrooms, 59 
Smelts with Anchovies and 
Capers, 57 
Sole, Fillets of, 4 la Greenwich, 
52 
a l’Italienne, 51 
a la Normande, 50 
Sultane, 49 
au Vin Blanc, 48 
au Gratin, 48, 49 
a la Meuniére, 52 
Murat, 52 
ala Orly, 49 
ala Portuguaise, 50 
Ragusa, 50 
Timbale of, 51 
Sommer Wein, Cup, 186 
Sorrel, to Cook, 155 
Eggs with, 128 
Soufflé of, Cauliflower a la 
Baronne, 142 
Iced, 169 
Macaroon, 163 
Milanese, 168 
of Spinach, 154 
Strawberry, Iced, 168 
Tomato, 150 
Soufflés, Beignets, 166 
Soup, Bean, 43 
Beetroot, 44 
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Soup, Bisque, 38 


Stewed Calf’s Head, 82 


Bortsch, 44 
Cabbage, French,.39, 40 

German, 40 
Chestnut, 39 
Chicken Cream, 37 
Conger, 47 
Consommé, 35 

Fish, a la Meuniére, 35 
Crab, 46 
Cucumber, 43 
Game, Thick, 37 
Green Pea, 44 
Hare, 36 
Lentil, 42 
Lettuce, 41 
with Liver Dumplings, 45 
Lobster, 46 
Mulligatawny, 45 
Pea-pod, 41 
Polish, 44 
Spring, 35 
Tomato, 45 
Vegetable Marrow, 43 
Soups, 35-47 
Vegetable, 35, 39-45 
Spanish Omelet, 124 
Pie, 99 
Salad, 160 
Stew, IIo 


Fillet of Beef, 68 
and Glazed Artichokes, 141 
Mushrooms, I5I 
Mussels, 64 
Partridge with Lentils, 112 
Pheasant, III 
Rabbits, in Casserole, 12T 
Red Beans, 149 
Vegetable Marrow, 152 
Stock, flavoured with Ham 
Essence; Artichokes 
Cooked with, 141 
Strawberry Soufflé, Iced, 168 
Stuffed Calf’s Feet, 84 
Calf’s Tongue, 84 
Cucumbers, 153 
Fowl, Rice Stuffing, 110 
Rabbits (Herb Stuffing), 121 
Sweetbreads, go 
Suisse, Leveret a la, 121 
Trout a la, 61 
Supréme, Sauce, 18 
Surprise, Calf’s Head, 84 
Eggs au Basilic, 127 
Swedish Nut Bread, 179 
Sauce, 29 
Sweetbreads, a la Dauphine 
(English and French), 
92 


Spiced Beef, 68 
Spinach alla Borghese, 154 
Hindquarter of Lamb with, 


75 
Italian methods, 153, 154 
a l’Italienne, 153, 154 
alla Milanese, 155 
Patties, 154 
Soufflés, 154 
Sponge Lemon Cake, Old Irish, 
175 
Stew, A Good, 89 
Spanish, 110 


Demi-Deuil, 94 
a l’Espagnole, 94 
aux Fines Herbes, 91 
en Fricandeau, 93 
Fried, gi 
Grilled, 93 
Hattelets of, 95 
two other recipes, 7b. 

a la Renaissance, 94 
with Sauce Supréme, 94 
Stuffed, go 

Sweet Sauce, 30 

Sweets, I6I sqq. 
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Swiss Eggs, 125, 129 


Talmouse a la Saint-Denys, 138 
Tarragon Sauce 
Clear, 23 
Thick, 23 
Tart, Banana, 162 
Chocolate, 162 
Tartare, Fowl a la, 108 
Sauce, Eel with, 63 
Tartlets, Macaroon, 163 
Pralinés, 161 
Tea Biscuits, 179 
Teal with Olives, 112 
Tendons of Veal a la Marengo, 
78 
Thin Biscuits, 180 
Timbale of Artichokes, 140 
of Sole, 51 
Toast Cakes, Irish, 177 
Cod’s Roe, 137 
_ Egg and Anchovy, 137 
Tomato Chutney, 181 
and French Beans Salad, 159 
Sauce, Calf’s Tongue with, 
85 
Soufflé, 150 
Soup, 45 
Tomatoes a l’Anglaise, 137 
Cauliflower with, 142 
and Eggs au Gratin, 125 
a la Livournese, 138 
with Mushrooms, 150 
Tongue, see also Calf, Ox, and 
Sheep Tongue 
Agro-Dolce, 85 
Tortilla al Natural, 124 
de Rirfior de Tenera, 125 
another way, 720. 
Trout, Baked, 60 
Fillets of, a l Aurore, 60 
ala Meuniére, 60 
a la Suisse, 61 
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Truffles, Crofite aux, 157 
a la Piémontaise, 157 
Turbot a la Laguipiére, 62 
Turkey, Boiled, with Oyster 
Sauce, I0g 
Turnips, Duck with, 115 
Mutton Cutlets with, 75 
Tyrolean Sauce, 30 


Veal, Blond of, 17 
Collops of, Savoury, 77 
Cutlets a la Chingara, 79 
ala Dreux, 79 
Fillets of, Small, 70 
ala Gendarme, 77 
Kidneys, Hungarian fashion, 


97 
Loin of, Marinated, with 
Brown Sauce, 78 
Shoulder of, ala Piémontoise, 
78 
Sweetbreads a la Dauphine, 
92 
Tendons of, 4 la Marengo, 78 
Vegetable Marrow au Gratin, 
152 
Pickled, 181 
Soup, 43 
Stewed, 152 
Vegetable Salad, Iced, 159 
Soups, 35, 39-45 
Vegetables and Vegetable 
Dishes, 140 sqq. 
Macédoine of, 140 
Velouté, Sauce, 15 
Venison, I00, 117-19 
Braised, 117 
Cutlets, 117 
Loin or Saddle of, 118 
Marinated and Roasted, 117 
with Sauce Poivrade, 119 
Vert-Pré, Hollandaise, 20 
Verte, Sauce, 27 
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Viennese Almond Cake, 177 
Viking Sauce, 29 
Villeroi, Poached Eggs a la, 128 
Vol-au-Vent of Brains, 96 

of Fish, 57 

of Pigeons, 96 


White Onion Sauce, 25 
Ragotit of Chicory, 33 
of Cucumber, 34 
Ravigotte Sauce, 26 
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White Roux, 13 
Sauce, Sharp, 30 
Whitebait, Mock, 55 
Whiting aux Fines Herbes, 55 
Fillets of, a la Gahreemai, 55 
au Gratin, 54 
Woodpigeons a |’Allemande, 
II7 


Zabajone, 170 
Zingara, Chicken Fillets a la, 
I07 
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